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UDGETS institutional dietary 

departments, irrespective type, 
size and location, carry two main items, 
raw food and labor; their distribution 
varies with the type institution and 
the other items carried the budget. 
Labor ordinarily ranges from 
per cent, exclusive management. 
the housekeeping department labor 
the most important item. 

the past, labor policies non-profit 
making institutions were determined 
different basis from those many 
commercial units. Maintenance was 
generally included and permanence 
employment provided additional 
incentive. many instances because 
wages were low, type labor was em- 
ployed which could not obtain employ- 

1Presented before the Administration Sec- 
tion, American Dietetic Association, Richmond, 
Virginia, October 21, 1937. Acknowledgement 
made for the assistance Edith Burleigh, 
Food Supervisor, The Colonnade Company, 
New York City; Mary Curfman, Supervising 
Dietitian, St. Luke’s Hospital, New York City; 
Katherine Harris, Professor Home Economics, 
Cornell University, Ithaca; Janet Porter, Stu- 
dent Dietitian, King County Hospital System, 
Seattle; Alma Thomson, Dietitian, Will Rogers 
Memorial Hospital, Saranac; and Mary Waller, 


Housekeeper, University Michigan Hospital, 
Ann Arbor. 
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ment elsewhere. Today the situation 
changing and the labor policies are being 
regulated influenced new inclusive 
labor laws, trade unions and public 
opinion. knowledge current prac- 
consideration their own policies and 
comparing these with policies simi- 
lar Such knowledge 
important the maintenance present 
policies and may also indicate the neces- 
sity for changes adjustments. 
order collect this information the 
present study was conducted. 
Policies and Practices Non-Profit 
Making Institutions” project the 
Administration Section the American 
Dietetic Association and includes data 
from both hospitals and colleges. This 
the report the labor policies 
practice March 1937 231 hospitals. 
The questionnaires included information 
4455 regular full-time employees 
food departments and 1759 house 
departments with additional 286 
office workers, making total 6500. 
(Full-time defined over four days 
work week with total hours 
more per week. Exception made for 
night cooks owing the prevalence 
four-hour daily working period.) 
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The following job classification de- 
veloped from the job analyses em- 
ployees college residence halls (1) 
with several additions peculiar hos- 
pitals. While there are many varia- 
tions titles for some these positions, 
the work involved included the 
positions listed. 


Preparation department 
Chef head cook 
Assistant cook 
Diet kitchen cook 
Relief cook 
Butcher 
General kitchen worker 
Night cook 
Bakery 
Head baker, pastry cook 
Assistant baker 
Pantry 
Pantry, counter, salad, dessert worker 
Diet kitchen maid 
Dishwashing and Cleaning department 
Dish, glass, silver, pot washer 
Porter, cleaner 
Stores 
Head store clerk 
Assistant store clerk 
Service 
Head waiter, waitress 
Waiter, waitress 
Bus boy, tray maid 
Checker 
Cashier 
General dining room worker 


Housekeeper, matron 
Parlor, bell maid 
Chamber, house maid 
Chamber and waitress maid 
Floor, ward maid 
Linen maid 
Seamstress 
House man, janitor, porter 
Cleaner 
Elevator operator 
Repair man 
Night watchman, night matron 
Laundry 
Head laundry 
Laundry worker 
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Engineer 
Fireman (if heating building) 
Office 

Stenographer 

Bookkeeper 

General clerk 

Telephone operator 


The differences according the types 
positions the dietary and house- 
keeping departments, the sex and race 
the employees and the size and location 
the institutions are evident the 
charts the individual positions. The 
subdivision size accord with 
other hospital studies: small 
beds and under, medium 500 76, 
and large over 500. The average num- 
ber beds these cooperating hospitals 
within each group me- 
The 
average number meals served per 
day for these groups 207, 996 and 
4798, respectively. The number em- 
ployees included the charts for 
each these subdivisions show the 
adequacy the sampling, and must 
considered determining the value 
the figures. 

evident that few hospitals, 
any, have established any standard 
method for computing the value the 
employee cost the institution 
maintenance for employees. The value 
per week single room ranges from 
$7.00 $1.75 and averages $2.88, while 
that double room ranges from $7.00 
$1.40 and averages $2.73. 
former study (1) these average $2.61 
and $2.33, respectively, while the hotel 
and restaurant codes set $2.50 the 
maximum charge for room, regardless 
type. These codes likewise set 25¢ 
maximum charge per meal. The re- 
plies indicate variation according 
the meal: breakfast averages 22¢, dinner 
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Head Cook 
WOMEN MEN EN- 
GROUP 
Negro White Negro| White 


Average cash wage per 

Cash wage addition 

full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day ea. wk. 
Day ea. wk. 
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Assistant Cook 


WOMEN MEN 


White Negro| White 


Average cash wage per 
Cash wage addition 
full maintenance 
Cash wage addition 
meals only 
Cash wage without 
maintenance 
14.00 23.57 
Spread hours 
schedule 


Time off (most fre- 
quent) 
Day each week.... 
Day ea. wk. 


Day each week... 
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General Kitchen Worker 


WOMEN MEN EN- 
Negro White White GROUP 


Average cash wage per 


Cash wage addition 
full maintenance 
Cash wage addition 
meals only 
Cash wage without 
maintenance 
Average............ 10.70 17.64 17.90 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day ea. wk. 
Day ea. wk. 
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Pantry, Counter, Salad, Dessert Worker 


WOMEN MEN 


CENT. | SOUTH} EAST DIUM 


Negro White Negro White 


Average cash wage per 


Cash wage addition 
full maintenance 
Cash wage addition 
meals only 
Cash 
maintenance 


7.60 
Spread hours 
schedule 
Average 
Hours worked per day 


Time off 
quent) 
Day ea. wk. 


Half days each week 
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Diet Kitchen Maid 


WOMEN MEN _ 
WEST | CENT. |SOUTH | EAST |. ]_CSMALL LARGE | TIRE 


Negro| White Negro 


Average cash wage per 


Cash wage addition 
full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day ea. wk. 
Day ea. wk. 


GROUP 
) 
9.88 7.83 7.04 11.04 
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Dish, Glass, Silver, Pot Washer 


WOMEN MEN EN- 

DIUM 

GROUP 


Average cash wage per 


Cash wage addition 
full maintenance 


No. 
Cash wage addition 
meals only 

Average 


Cash wage without 
maintenance 


No. 
Spread hours 
schedule 


Time off 
quent) 

Day each week.... 

Day ea. wk. 
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Hours worked per day 

Hours worked per week 
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Kitchen Porter, Cleaner 


WOMEN MEN EN- 
Negro|White | Negro|White GROUP 


Average cash wage per 

Cash wage addition 

full maintenance 


Cash wage addition 
meals only 
Cash wage without 
maintenance 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day ea. wk. 


Half da. ea. wk.... 
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Waiter, Waitress 


WOMEN MEN EN- 
Negro |White Negro| White GROUP 


Average cash wage per 


Cash wage addition 
full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
7.60 11.67 11.09 11.09 
7.60 11.67 14.00 14.00 
7.60 11.67 7.60 7.60 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day each week 23) 153 46) 193) 316 


Day ea. wk. 
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Bus Boy, Tray Maid 


WOMEN MEN _ EN- 
GROUP 

Negro White White 


Average cash wage per 

Cash wage addition 

full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
7.60 7.60 7.60 7.60 7.60 
7.60 7.60 7.60 7.60 7.60 
7.60 7.60 7.60 7.60 7.60 
Spread hours 
schedule 
Average............ 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 


Day ea. wk. 
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Other Food Department Employees 


Av. cash wage per 
Cash wage addition 

full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off 
quent) 


Day ea. wk. 
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Chamber, House Maid 
WOMEN MEN EN- 
WEST | CENT. [SOUTH | EAST |__| SMALL LARGE | TIRE 
Average cash wage per 
Cash wage addition 
full maintenance 
Cash wage addition 
meals only 
Cash wage without 
maintenance 
17.80 16.28 17.80 
12.46 9.33 9.33 9.33 
Spread hours 
schedule.......... 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day ea. wk. 
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Floor, Ward Maid 


WOMEN MEN EN- 
White Negro| White GROUP 


Average cash wage per 

Cash wage addition 

full maintenance 


Cash wage addition 
meals only 


Cash wage without 
maintenance 
Spread hours 
schedule 
Hours worked per day 
Hours worked per week 
Time off (most fre- 
quent) 
Day each wk. 
Day ea. wk. 
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House Man, Janitor, Porter 


White} Negro| White 


Average cash wage per 


Cash wage addition 
full maintenance 


Cash wage addition 
meals only 


No. 
Cash wage without 
maintenance 


Spread hours 

schedule 
7.00 


Hours worked per day 


Time off (most fre- 
quent) 

Day each week.... 

Day each 

Day each 

Half da. ea. wk. 


WOMEN MEN EN- 
14.45 
Hours worked per week 
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Laundry Worker 


WOMEN 


Total No. employees. 138 
Average cash wage per 


Cash wage addition 
full maintenance 


No. 
Cash wage addition 
only 


Cash wage without 
maintenance 
14.04 20.10 
25.67 
8.17 14.46 
No. 
Spread hours 
schedule 
Average 


Time off (most fre- 
quent) 
Day ea. wk. 


4.90 


216 


8.17 


146 
117 
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Hours worked per day 
Average............| 8.07] 8.62| 8.31] 7.50] 8.29] 8.44] 8.28 
Hours worked per week 


Other House Department Employees 
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and supper 20¢. Because the 
range within each group, considered 
that the code allowances may gen- 
erally accepted guide until stand- 
ardized methods are used for estimating 
these values. reasonable value for 
maintenance stipulated the Social 
Security Act but the amount varies 
according locality the institution, 
position the employee and quality 
maintenance provided. general, the 
amount follows the code allowances. 

Because this range estimated cost 
maintenance, the cash wages only are 
tabulated but the groups are subdivided 
according the type maintenance 
given and such maintenance con- 
sidered addition the cash wage 
indicated. The geographical location 
the institution not primary factor 
determining wages except the South. 
Wages within this group are consistently 
lower than the other regions. The 
western, central and eastern divisions 
shift from the highest place through 
second and third according the race 
and sex the employees within these 
groups for the individual positions. 
The ratings according sex and race 
show the highest wages generally for 
white men, next, negro men white 
women, and the lowest, negro women. 
Size shows its influence that the large 
institutions have the highest average 
wage, then the medium and the small. 
Where the latter group steps out the 
lowest rank because increased 
responsibilities the job, longer hours, 
inadequate sampling. This condi- 
tion, however, must related again 
variations due sex for there are more 
women workers the small institutions 
and their average wage lower than for 
men the same race. 


[Vol. 


The average cash rates are slightly 
lower than those the residence halls 
(1) which were collected 1932 for like 
positions. Many the figures cor- 
respond the Young Women’s Chris- 
tian Association study (2), though they 
are not divided into individual positions 
for comparison. The hospital figures 
which should cause concern the ad- 
ministrators are those the low range 
where cash wages fall around below 
$7.75 for those not receiving mainte- 
nance and $2.50 for those receiving 
meals only. This would not seem 
offer sufficient cash meet the normal 
demands other items besides food and 
shelter the employees’ personal bud- 
gets. 

The averages for hours work seem 
reasonable length spread, working 
hours per day, per week and time 
off per week. Workers the South 
generally have longer hours, while those 
the West, where some state labor laws 
have included these employees, have 
the shortest. Since these data were col- 
lected, other state laws have become 
effective thereby decreasing the average 
spread and bringing the working day 
nearer the hour average and the work- 
ing week nearer 48. survey the 
figures the low end the scale shows 
the present trend working day and 
week below the respective and 48. 
This doubt partly responsible for 
these averages. The range wide 
within each group and there are many 
individual employees practically every 
job whose spread hours per day 
more, working hours per day 
more, and per week more. 

The order for hours for sex and race 
reversed from that wages. White 
women general have the shortest, 
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with white men negro women ranking 
second and third, and negro men fourth. 

Relating the decreased wages the 
small size institution the increased 
hours work, evident that the 
labor policies for these institutions are 
not par with those the larger 
ones. Too frequently these small units 
are expensive operate from the stand- 
point service. Three meals day 
must prepared and served and the 
skeleton force for these operations 
ample service the unit but requires 
each employee cover the three meal 
periods. larger unit with cor- 
responding increase staff permits 
fluctuation which makes the straight 
working shift possible even institu- 
tions serving three meals day, seven 
days week. This same difficulty car- 
ries over into the time allowed off duty 
per week the charts indicate. 
interest, however, note that though 
the average working weck longer for 
men than for women, more men are 
given full day off per week. The aver- 
age time allowance for meals within the 
total spread hours thirty minutes 
per meal for food department employees. 
Employees the house department are 
frequently allowed the noon meal only, 
unless full maintenance included, and 
one hour allowed. The period 
time provided states (3) ranges 
from minutes one hour. 

comparison hospital employees 
with those household employment (4), 
both the southern group, show that 
the institutional workers have the ad- 
vantage better conditions regards 
hours and wages. The greater numbers 
household employees receive between 
$3.55 $5.00 per week, monthly 
basis, from $20.00 $50.00. While 
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few workers have spread only 
hours, 24.2 per cent have 12, and 19.6 
per cent, 13. Over per cent these 
household workers have working day 

Less than per cent the institu- 
tions furnish the uniforms for women, 
though over per cent supply their 
aprons. Most the men receive their 
coats and aprons and number them 
also receive their trousers. The res- 
taurant code set $5.00 for women and 
$20.00 for men maximum deduction 
for uniforms. Mel (5) states that public 
opinion represented consumer 
groups strongly favor having 
industry assume all this legitimate 
expense. 

Overtime required employees 
quite number the institutions, with 
several them specifying that such 
demands are rare. The majority not 
pay for this additional service. Those 
which pay offer the regular rate 
from 50¢ 25¢ hour. More fre- 
quently corresponding amount 
time off duty given maintain the 
scheduled working week. Where the 
hours overtime are limited, these 
hours week. One hospital maintains 
maximum hours per week and 
any overtime must kept within this 
limit. similar variation practice 
both requirement and payment 
noted the hotel and restaurant 
study (6). 

Only few institutions offer bonus 
and these, given Christmas time, 
range from $10.00 $1.00 per employee. 
additional small number provide 
gifts the holiday season. 

few hospitals have maintained 
resumed scheduled wage increases which 
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were dropped 1929. Some positions 
have range salary and new em- 
ployees receive monthly increase with 
each year continued service until the 
maximum reached. Increases are 
most frequently based quality 
service; next, both quality and length 
service; and last, length alone. Pro- 
motions are generally made from within 
the ranks when possible. 

Extra time off for holidays seems 
individual procedure with each in- 
stitution. These range from full days 
and half days none. Alternate 
holidays are allowed many places 
the equivalent additional time near the 
holiday given those employees who 
cannot spared the day itself. This 
extra time always with pay for those 
employees the monthly rate and 
frequently for all those receiving the 
holiday. 

All but these hospitals give some 
vacation with pay. The time ranges 
from one week one month with 
the mode weeks. Vacations with- 
out pay are usually given desired. 
One year service generally required 
for the vacation allowance though this 
occasionally pro-rated provide some 
time for those employees within the 
year. The minimum allowance fre- 
quently increased for those remaining 
two years more. 

Inasmuch the main function 
hospitals the restoration and main- 
tenance health, appalling find 
some these institutions employing 
persons without requiring medical ex- 
amination the time just prior 
employment. Many safeguard the 
employees and those the institution 
this extent, but not continue 


[Vol. 


employees. When examinations are 
given, the service generally free the 
worker. 

Most the hospitals furnish medical 
care free charge the employees 
though some offer this the low sala- 
ried groups only, require year 
service. Similar conditions influence 
the extent free hospitalization which 
ranges from days weeks. the 
employee charged, the rate gener- 
ally reduced. 

Sick leave with pay given ap- 
proximately per cent the hospitals. 
The mode weeks though the range 
from days month. Occasion- 
required before sick leave with pay 
granted, the leave pro-rated 
monthly basis. 

Contrary expectations, workmen’s 
compensation carried only per 
the regular full-time employees, most 
the policies carried include part-time 
workers. Group insurance available 
limited number these institutions. 

Pension plans plans corresponding 
social security are practice 
very few the medium and large size 
hospitals but number replies indi- 
cate that some plan under considera- 
tion. Hospitals are now competing for 
first class labor with commercial units 
which offer social security insurance and 
likely that will seem desirable 
offer similar insurance protection hos- 
pital employees. Some colleges exempt 
from social security legislation have al- 
ready established such protection for 
non-professional 
plans for civil service employees func- 
tion several these institutions. 

Fifteen hospitals have their own em- 


employees. Pension 
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ployee organizations. only one or- 
ganization representatives deal with 
the management wages, otherwise 
their function social recreational 
character. Union organizations exist 
hospitals all geographical divisions. 
This type organization represented 
but the small size units; are 
reported medium and large (8). 
This information comes from public 
and private hospitals many types 
such general, convalescent, maternity 
and children’s, towns and cities 
throughout the country. survey 
these data indicates wide range 
practice for each the labor policies 
included the study. The mode and 
mean are fairly good but there are 
individual institutions with poor stand- 
ards evident the ranges cited. 
Seldom are low wages and long hours 
compensated for additional incen- 
tives desirable working conditions. 
Individual replies indicate that changes 
are taking place which will raise the 
standards for both hours and wages. 
Until these occur sufficient numbers 
change these findings materially, 
repetition this study would seem un- 
necessary. advantage, however, 
keep up-to-date with these changes 
whether they are caused legislation 
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change the policy the insti- 
tution. The continuation this proj- 
ect may well consist the constant 
compilation this additional informa- 
tion and its presentation from time 
time. 
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HIS discussion the outgrowth 
attempt locate the causes for 
certain differences the raw food costs 
two institutions operated under the 
same direction, and discover whether 
these differences are traceable the 
culinary and service departments due 
the construction and types menus. 

Published material the cost 
meals prepared and served hospitals 
has usually attempted cost comparisons 
between different institutions, the 
analysis trends costs within 
institution either basis raw food 
costs per meal basis total de- 
partmental expenses per meal. Neither 
these bases has proved satisfactory, 
since raw food costs necessarily include 
least four major variant factors, the 
effects which are concealed 
average cost figure; and total expenses 
are dependent not only the variants 
hidden raw food costs, but ade- 
quate standardization the many pos- 
sible items expense included 
the final figure. 

This article outlines method 
whereby the various factors affecting 
raw food costs may viewed sepa- 
rately, that adequate comparisons 
individual factors can made for pur- 
poses administrative control, and 


1The work was done during the writer’s 
internship Hospital Administration the 
Alameda County (California) Hospital and was 
made possible through the cooperation Dr. 
Black, Medical Director Alameda 
County Institutions, Lucille Waite, Dietitian 
Alameda County Hospital and Marguerite 
Richards, Dietitian Highland Hospital. 


MEASURING EFFECTIVENESS THE PREPARATION 
AND SERVICE HOSPITAL 
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demonstrates the application the 
method two institutions. 

examination raw food costs re- 
veals the purchasing power the in- 
stitution and the effectiveness the 
purchasing department the first factor 
having definite influence prices 
paid for given commodities. While this 
factor not generally under the control 
the food service department, has 
appreciable effect raw food costs, and 
must considered reliable compari- 
sons are made between different 
institutions. This method arriving 
basis for measurement the effec- 
tiveness food preparation and service 
provides for the complete elimination 
the effect this factor, that com- 
parisons these measurements may 
made between institutions without re- 
gard purchasing effectiveness. The 
measurement effectiveness the con- 
struction and types menus remains 
subject its effect, and consequently 
entirely dependable only when com- 
parisons are being made between well 
organized institutions approximately 
equal purchasing power, between 
institutions served the same purchas- 
ing department the case this 
trends within institution covering 
period during which major changes 
purchasing effectiveness have occurred. 

The second factor affecting raw food 
costs that changes food price 
indexes. Correction for differences 
price indexes may readily made 
comparisons are made between in- 
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stitutions different price areas, for 
different periods, and should based 
the monthly indexes regions and 
cities issued the Bureau Labor 
Labor. This factor disregarded 
these computations because the same 
time period being used, and the insti- 
tutions are served the same purchas- 
ing department. 

The third factor affecting these costs 
the construction and types menus, 
together with the related variant the 
proportional numbers meals served 
each type menu. The construction 
menus completely within the control 
the dietitian, and once the types 
menus are established, variation raw 
food cost due this factor may re- 
garded measure the effectiveness 
the dietitian. 

The fourth and much overlooked fac- 
tor affecting raw food costs, the effec- 
tive operation the culinary and service 
department. Variations methods 
preparation, the preparation improper 
quantities foods, the service waste- 
ful portions and excessive spoilage have 
important effects raw food costs. 
Even the difference between high and 
low temperature roasting may cause 
difference per cent the shrink- 
age meats, and hence increase the 
amount raw meat needed supply 
given number standard edible por- 
tions. 

Segregation the effect the con- 
struction and types menus, from the 
effect food preparation and service 
the raw food costs, accomplished 
computing the standard theoret- 
ical raw food cost the menu menus 
for the period under consideration, 
based the actual menus, the actual 
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prices paid for foodstuffs, the accepted 
normal wastes, yields and shrinkages 
preparation, and standard portions. 
The resulting figures represent what the 
raw food should cost per meal each 
type, provided the culinary department 
were 100 per cent effective prepara- 
tion and service, other words, pro- 
vided that only such wastes, yields and 
shrinkages occurred have been ac- 
cepted normal, and that the standard 
servings used these computations 
were actually served. 

These figures are measure the 
effectiveness the dietitian proper 
construction each the various types 
menus during given period for 
single institution, between institu- 
tions where the purchasing department 
influence costs not important. 
comparison desired between regions 
periods where the price indexes will 
cause variance, correction must 
made for price index changes. 

Measurement food preparation and 
service effectiveness may made 
dividing the actual total raw food costs, 
for the period under consideration, 
the computed standard theoretical 
cost just described for the total meals 
served during that period. This “culi- 
nary preparation and service index”, 
might called, should not cor- 
rected for changes price indexes for 
any differences purchasing depart- 
ment influence, since both these fac- 
tors, together with the effectiveness 
menu construction and types, are auto- 
matically eliminated the method 
computation. The resulting index 
therefore directly comparable with one 
computed the same method any 
other institution for any other period. 

This method examining the effec- 
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tiveness the dietary and culinary de- 
partments was applied two county 
institutions which are operated under 
the same director, and which are served 
the same purchasing department. 
One the institutions, designated 
Hospital general hospital car- 
ing for acutely ill patients, and serving 
average about 1230 employee and 
1013 patient meals daily with two differ- 
ent type menus. the time this com- 
parison was made the dietitian had con- 
trol the construction and types 
menus, but the food preparation and 
service department was under the con- 
trol steward. 

The second institution, designated 
Hospital cares for chronic and tu- 
berculous patients, and serves some 800 
meals daily employees, about 470 
tuberculous patients, 1050 patient in- 
mates, and 910 dormitory inmates, 
each the four groups having differ- 
ent type menu. The entire food service 
department this institution under 
the control the dietitian. 

computing the standard meal costs 
for each the types menus both 
hospitals, the menus for the month 
under consideration were found 
ciently repetitive that the menus for 
one week proved representative 
sample. The standard portions used 
were based those promulgated the 
Veterans Administration, and pub- 
lished their Medical Bulletin, May, 
1932, except that meats were increased 
from ounces (E.P.), meat sub- 
stitutes from ounces, and eggs 
more nearly with average institutional 
practice. The accepted normal wastes, 
shrinkages and yields preparation 
used the calculations are based the 
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most representative material available, 
including published articles and tables, 
together with tests and experience the 
dietary and culinary departments con- 
cerned. Recipes actual use the 
kitchens were computed current cost 
prices for 100 portion units. 

institutions with the results this 
study, essential that not only the 
same standard portions referred above 
used, but that the same allowances 
for shrinkages, wastes and yields 
shown table used computing 
the standard costs meals. While the 
list shown does not include all possible 
items, does include the items appear- 
ing the various menus for the period 
used, and these comprise sufficiently 
large number representative items 
furnish the basis for the yields similar 
items not appearing the table. Sam- 
ple meal computations (table and 
sample recipe computations (table 
are also included for demonstration. 

The average standard meal costs 
computed for each type menu each 
hospital are shown detail table 
will remembered that these figures 
represent what the raw food would cost 
per meal each type, provided the 
culinary department were 100 per cent 
effective preparation and service, 
other words, that only such wastes 
and yields occurred have been ac- 
cepted normal and the standard serv- 
ings used the computations were 
actually served. 

These figures for average meal cost 
have aspect that deep concern 
the administrator, indicated 
the relative food costs different types 
menus shown column III table 
While each type patient and the em- 
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ployees are adequately and satis- essential that certain balance 
factorily fed the total funds available, kept between the costs the various 


TABLE 
Quantities Based Standard Wastes and Shrinkages 


UNITS PUR- 
GROUP ITEM UNIT STANDARD SERVING 
SERVINGS 
Beverage Coffee Pound oz. 
Tea Pound 2.0 oz. 
Bread Bread Pound 7.275 slice 
Crackers Pound 1.67 only 
Cereals Noodles Pound 3.22 oz. 
Rice Pound 9.38 oz. 
Fish Fish, fresh Pound 38.0 oz. E.P. 
Fish, salt Pound 10.9 oz. E.P. 
Pilchards #10 can 3.6 oz. E.P. 
Fruits Apple sauce #10 can 3.85 oz. 
Apricots #10 can 4.39 halves 
Berries #10 can 3.85 oz. 
Cherries #10 can 4.22 
Figs #10 can 3.85 oz. 
Peaches #10 can 3.8 
Pears can 5.16 half 
Pineapple #10 can 4.41 slices 
Plums #10 can 4.29 only 
Prunes, dry Pound 11.3 oz. 
Rhubarb Pound 13.4 
Meats Bacon Pound 6.25 slices 
Boiled Beef Pound 24.67 E.P. 
Pound oz. E.P. 
Pound 24.67 oz. E.P. 
Corned Beef Pound 46.88 oz. E.P. 
Fried Ham Pound 15.65 oz. E.P. 
Hamburger Pound 25. 
Lamb Chops Pound 38.28 oz. E.P. 
Lamb Stew Pound 31.25 oz. E.P. 
Liver Pound 23.44 oz. E.P. 
Pork Chops Pound 30.24 oz. E.P. 
Pot Roast Pound oz. E.P. 
Prime Ribs Pound oz. E.P. 
Roast Lamb Pound 42.9 oz. E.P. 
Loin Pound 35.4 oz. E.P. 
Pound 31.8 oz. E.P. 
Short Ribs Pound oz. E.P. 
Sirloin Tip Pound 24.79 oz. E.P. 
Steaks, rib Pound 33.3 oz. E.P. 
Tongue Pound 25. 
Sweets Jam #10 can 0.33 
Marmalade #10 can 0.8 oz. 
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GROUP ITEM 


Carrots, 
Cauliflower 
Lima Beans 


Potatoes 


“ 


Sauerkraut 


Split Peas 


Succotash 
Tomatoes 


types menus. 


TABLE 


Sample employee’s break- 
fast, Hospital 


Total Meal 


Peas, canned 


new 


String Beans 


COST PER 
MENU AND MENU ITEMS STANDARD 
SERVING 


$.02258 
Cooked Cereal (with 

cream and 
Prepared Cereal (with 

cream and 
Coffee (with cream and 

.01264 


Spinach, canned 
fresh 


The figures furnish the 
administrator with the means check- 
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TABLE 1—Concluded 


Vegetables Asparagus, canned 
fresh 
Beets, canned 
Cabbage, fresh 


fresh 


Sample Computation—Standard Meal Costs 


COMPUTED 


COST OF 


MEAL ITEMS 


$.02258 


-00438 


$.10790 


ing relationship that blanket cost 
figure would conceal. The computa- 
tions for these hospitals showed the raw 
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UNITS AS PUR- 
CHASED TO 
YIELD 100 STANDARD SERVING 

SERVINGS 


#10 can 4.3 oz. 


Pound 32.0 oz. 
#10 can 3.8 oz. 
Pound 22.5 oz. 
Pound oz. 
Pound 63.6 oz. 
#10 can 4.5 oz. 
#10 can 4.0 
Pound 22.07 
Pound 19.75 
can 3.8 oz. 
Pound 31.9 oz. 
Pound oz. 
#10 can 4.7 oz. 
Pound 21.06 oz. 
#10 can 4.2 oz. 
#10 can 3.57 oz. 


food cost patient meals Hospital 
“A” average about per cent 
that employee meals. Hospital 
“B” the raw food cost tuberculous 
patient meals was per cent; patient 
inmates, per cent; and dormitory 
inmates, per cent the raw food cost 
employee meals. 

The computed average standard costs 
raw food per meal for each type 
menu shown table are true in- 
dexes the food cost each institution 
current price levels the various 
types menus, and are useful 
measure effectiveness menu con- 
struction between different institutions. 
Between these two institutions, for in- 
stance, the coefficient average varia- 
tion between employee meals only 
per cent. When the types patients 
cared for the two institutions are con- 
sidered, would expected that the 
standard raw food cost patient meals 
Hospital would approximately 
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equivalent the average between the 
costs tuberculous patient meals and 
patient inmate meals Hospital “B”. 
Actually, the coefficient average vari- 
ation 0.4 per cent. 
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employees that should result practi- 


cally identical meal costs the two in- 
stitutions. 

Measurement the food preparation 
and service department effectiveness for 


TABLE 
Sample Recipes Showing Cost and Weight 
(Courtesy Chef Emile Mauer) 


UNITS AS PUR- 


INGREDIENTS UNIT COST cost COOKED WEIGHT 
Italian Spaghetti 
$1.0474 37.50 
Pork and Beans 
$1.4488 37.50 
TABLE 


Average Computed Raw Food Costs per Standard Meal 


HOSPITAL 


HOSPITAL 


Employees| Patients | Employees 


other words, the third factor— 
that the effectiveness the dietitians 
menu construction these two insti- 
tutions—proves exactly compara- 
ble; each them constructing menus 
for their particular types patients and 


these hospitals can now made from 
the computed raw food cost per standard 
employee meal, the numbers meals 
each type served, the computed rela- 
tionship raw food cost per meal 
the various types menus, and the net 
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cost raw foods consumed the de- 
partment. The numbers meals served 
were computed from the hospital census 
patient days with new-born infant 
days excluded. The numbers meals 
served employees were taken from re- 
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and garbage sold are deducted from the 
total raw food expenditures obtain 
the net raw food cost. 

The actual raw food cost per standard 
meal for each hospital was obtained 
dividing the net actual raw food ex- 


TABLE 


Compution Actual Raw Food Cost Various Types Meals and Ratio Computed Standard 
Cost Actual Cost Effectiveness’’) 


HOSPITAL AND TYPE OF MENU 


Hospital 
Employees 
Patients 


Hospital 
Employees 
Tuberculous patients 
Patient inmates 
Dormitory inmates 


ACTUAL RAW 
FOOD COST 


EQUIVALENT! 


OF MEALS STANDARD 


SERVED 


$.18464 $.18464 


12666 


14,103 
31,491 


HOSPITAL HOSPITAL 


Total food expenditures 
Less—special nourishments 


grease and garbage sold 
Net food expenditures 
Computed equivalent standard meals (Col. 
Actual raw food cost per standard meal 
Computed cost per standard meal 
Ratio actual cost computed cost, “effective- 
ness 


ports the actual meals served, in- 
cluding those served guests. Since 
special nourishments and baby formulas 
are not included the standard raw 
food cost computations for the meals 
served, the total cost these, together 
with the amounts received for grease 


$11,019.57 


$249.89 


351.98 
$10, 
57,772 


$10, 732.08 


1.55 1.37 


penditures for the period the total 
number employee equivalent meals 
served during the period, the total 
employee equivalent meals served 
being the sum the employee meals 
and the equivalent meals obtained 
multiplying the numbers various type 


HOSPITAL PER MEAL 
COST PER | (FROM COM- (vi X 
MEAL PUTATION 
BELOW) 
$.11901 1.000 36,916 36,916 
7 
57,772 
68,611 
23.12 
53. 
q 
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menu meals their respective cost 
ratios shown column III table 

These actual raw food cost figures per 
standard (employee) meal are shown 
table for Hospital “A” $0.18464, 
and for Hospital $0.15642. The 
computed theoretical standard raw 
food cost for these meals was previously 
and $0.11434 Hospital can 
readily seen that actually cost 155 
per cent much the theoretical cost 
Hospital “A” and 137 per cent 
much the theoretical cost Hospital 
“B” serve each standard meal. 

These figures, 155 per cent for Hos- 
pital and 137 per cent for Hospital 
“B” are the “culinary preparation and 
service indexes” for these departments 
the two hospitals, and represent the 
respective percentages the computed 
necessary food supplies required each 
the departments serve the menu 
meals. Since all normal wastes, shrink- 
ages and yields the various foodstuffs 
were included the computations, and 
normal servings were allowed, the ex- 
cess over 100 per cent represents cer- 
tain wastage the preparation and 
service food. 

There is, course, certain expected 
wastage this department, represented 
increased portions, second servings, 
unavoidable spoilage, 
overs and other factors, but what this 
expected wastage can only deter- 
mined sufficient experience built 
from computations made this method 
several institutions. Chefs experi- 
enced commercial food service have 
advanced the opinion that index 
120 per cent would proper normal 
index that field, and probable 
that the normal index the hospital 
field would nearer 130 per cent, vary- 
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ing slightly with different types in- 
stitutions. interesting this con- 
nection that was found necessary 
supply the various state institutions 
California with about 133 per cent 
the amount raw foodstuffs computed 
sufficient furnish standard por- 
tions, with normal wastes, yields and 
shrinkages included, order insure 
adequate supplies. 

But the case these two institu- 
tions under consideration, the computa- 
tions show that 155/137, approxi- 
mately 113 per cent much raw 
food value required prepare and 
required the same thing Hos- 
vital interest the administrator, es- 
pecially since these two institutions are 
under the same direction. The method 
computation has eliminated the other 
three possible factors from any influence 
the “culinary preparation and service 
and the responsibility for this 
difference can placed definitely with 
the culinary and service department. 

With all other factors eliminated, the 
result this study reveals that 11.6 
per cent the total cost raw food 
Hospital “A”, over $1,236 during 
the one month under consideration, can 
regarded excessive expenditure. 
What are some the faults that could 
responsible for this? They might 
found among the following: excessive 
portions with consequent waste edible 
food, which examination plate 
waste might reveal; improper purchase 
fresh fruits and vegetables, which 
might discoverable garbage ex- 
amination; improper preparation veg- 
etables either hand machine; high 
temperature roasting, resulting undue 
shrinkage; faulty refrigeration, resulting 
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undue spoilage; faulty estimation 
total quantities for preparation, result- 
ing either waste spoilage the 
excess the substitution higher 
cost items for the deficiency; careless 
checking deliveries; losses through 
dishonesty. The list could continue, 
but only thorough investigation the 
department could indicate the specific 
causes. This study only places the 
responsibility that department 
whole. 

Whether this excess expenditure 
$1,236 represents the total avoidable 
losses cannot determined with the 
data available. based the as- 
sumption that the culinary and service 
department Hospital has 
avoidable losses. Whether this true 


cient number hospital administrators 
dietitians were interested enough 
this possible leak have the “culinary 
preparation and service worked 
out their institution and the results 
made available for comparison. 
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There one outstanding feature 
the “culinary preparation and service 
index” that should make unusual 
interest and application. Provided the 
same normal wastes and yields are used, 
and the same standard portions are used 
its computation, the resulting index 
may compared directly with any 
other factor computed without re- 
gard menu construction, types 
menus, number meals served, methods 
purchasing, price levels, prices, 
even monetary units. The culinary in- 
dex that you compute today San 
Francisco can compared with one 
computed from the menu and prices 
today fifty years ago from hospital 
any other city and the result will 
accurate comparison the two culi- 
nary and service departments. nor- 
mal index can established enough 
indexes are computed, and will 
able know how close our culinary and 
service departments come acceptable 
effectiveness instead having guess 
it. 
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COMPARATIVE STUDY FOOD INTAKES VARIOUS 


EVELYN HANSELMAN MARY NORTHROP 
King County Hospital System, Seattle 


HIS study covers the food intake 
over three hundred patients 
the King County Hospital Seattle for 
period three days during the first 
week May. All the adult patients 
the general hospital were included ex- 
cept those the isolation ward, which 
was omitted because the practical 
difficulty handling the contaminated 
waste. The purpose the study was 
compare the patients’ food intake with 
normal standards order check the 
adequacy the hospital dietary, and 
observe the difference food consump- 
tion wards different types. The 
type menu and size servings were 
those ordinarily use the hospital. 
setting the dietary standard, 
the age and sex the patients were con- 
sidered. Except the obstetrical floor 
the energy requirement was estimated 
per cent above the theoretical basal 
metabolic requirement (1) the pa- 
tients, and the distribution the calo- 
ries was set carbohydrate per cent, 
protein per cent, and fat per cent 
(2). the obstetrical floor standard 
1800 calories was set for each patient 
following delivery, and double the en- 
ergy requirement eight-pound in- 
fant was added. The distribution 
calories here was per cent the total 
requirement (2600 calories) both 
mother and infant, from protein sources; 
per cent from fat; and the balance 
from carbohydrates. The mineral re- 
quirement was determined from Rose’s 
figures (3). 


Received for publication, June 10, 1937. 


this hospital, all the food prepara- 
tion carried the main kitchen. 
The trays are served from pantry 
each floor pantry maid under the 
direct supervision either staff dieti- 
tian student dietitian. These ward 
dietitians order advance the quantity 
stated weights, each food needed 
for their floors. 

During the period the study, re- 
turns and waste from each floor were 
weighed after each meal. Data were 
therefore available covering the amount 
food sent and the amount returned. 
The difference was the amount served. 
Actual consumption was determined 
subtracting from this figure the quantity 
garbage. 

exception this method was 
made the case sugar added the 
food the patients. This item was cal- 
culated deducting the amount sugar 
left each pantry the end the pe- 
riod from that hand the beginning. 

order show what foods were 
served, the menus are included this 
paper. The experimental data are 
shown the following table. 

The outstanding feature the dietary 
adequacy all factors except iron. 
The iron the diet appears low, 
due possibly the fact that high iron 
foods did not happen appear the 
menu during the three days the study. 
Study over longer period might yield 
different result. 

There are many factors influencing 
the dietary the second and third 
floors. The greater average age the 
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May 1938] INTAKES PATIENTS COUNTY HOSPITAL 


Menus Used during the Dietary Study 
Friday, May 1936 


Breakfast 

General Soft 
Tomato Juice Tomato Juice 
Corn Meal Corn Meal 
White Toast White Toast 
Butter Butter 
Coffee Coffee 

Dinner 

Baked Halibut Broth 


Crackers 
Baked Potatoes 


Steamed Potatoes 
Buttered Beets 


Rice Custard Sieved Buttered Beets 
Bread Rice Custard 
Butter Bread 
Milk Butter 
Milk 
Supper 
Cream Corn Soup Strained Cream 
Crackers Corn Soup 
Shirred Eggs Toast Crackers 
Bread Shirred Eggs Toast 
Butter Bread 
Peaches Butter 
Tea Peaches 
Tea 
Saturday, May 1936 
Breakfast 
Apple Sauce Apple Sauce 
Oatmeal Sieved Oatmeal 
White Toast White Toast 
Butter Butter 
Coffee Coffee 
Dinner 
Oriental Meat Balls Broth 
Mashed Potatoes Crackers 


patients reduces the caloric requirement. 
Many these patients are edentulous 
have poor teeth and experience great 
difficulty eating meat. Therefore 
much their protein supplied the 
form milk and eggs. This accounts 
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General Soft 
Buttered Carrots Mashed Potatoes 
Butterscotch Carrots 
Bread Butterscotch Pudding 
Butter Bread 
Milk Butter 
Milk 
Supper 


Tomato Juice 
Scrambled Eggs 


Scrambled Eggs 
Buttered Peas 


Pan Rolls Pan Rolls 
Jelly Jelly 
Butter Butter 
Apricots Sieved Apricots 
Tea Tea 

Sunday, May 1936 

Breakfast 
Orange Orange Juice 
Farina Farina 
White Toast White Toast 
Butter Butter 
Coffee Coffee 
Dinner 

Lamb Chops Broth 
Split Baked Potatoes Crackers 


Split Baked Potatoes 
Vanilla Ice Cream 


Stewed Tomatoes 
Vanilla Ice Cream 


Bread Bread 

Butter Butter 

Milk Milk 
Supper 


Pear and Grated 
American Cheese 


Pear and Grated 
American Cheese 


Salad Salad—no Lettuce 
Minced Egg Sandwich Minced Egg Sandwich 
White and Whole White Bread 
Wheat Bread White Cake with Cara- 
White Cake with Cara- mel Frosting 
mel Frosting Tea 
Tea 


for the large amount calcium 
proportion phosphorus the diet. 

The fourth floor has many recent post- 
operative cases who, though listed 
soft diet, take little any the food 
their trays. The waste this floor 
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high comparison with the other 
wards. The protein intake seems low 
but will recalled that set our 
standard the high limits protein 
requirement because many our pa- 
tients are malnourished admission. 

The psychiatric patients are usually 
well physically, addition being ex- 
tremely active and excitable. Therefore 
they are given more generous servings 
meal-time well three between 
meal feedings. These patients usually 
remain but few days and are then sent 
state institutions. 

The sixth floor, addition its 
orthopedic cases, has large number 
postoperative and carcinoma patients 
the women’s ward. very difficult 
induce these last-mentioned patients 
take adequate nourishment during 
their relatively long stay the hospital. 
Therefore may safely assume that 
the orthopedic cases receive more than 
their requirement while the other long- 
standing cases bring down the floor 
average with their small intake. 


the seventh floor, calcium and fat 
intake higher than average due the 
large number modified Sippy regimes 
prescribed. Large quantities cream 
are used place the usual meat. 

The intake patients the obstet- 
rical floor keeping with their repu- 
tation for having good appetites. 

The appetite the patient and the 
observations those who serve him 
seem bear amazingly close rela- 
tion his energy requirement. Those 
planning the diet are under obligation 
provide for qualitative adequacy, es- 
pecially when the appetite poor. 
this hospital further study the iron 
the dietary seems indicated. 
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PERSONNEL MANAGEMENT THE DIETARY 


DEPARTMENT 


RUTH CARPENTER 
Massachusetts General Hospital, Boston 


efficient management em- 

ployees but one phase the work 
the administrative dietitian. There- 
fore while methods must effective, 
they cannot complex. Effectiveness 
dependent upon thorough under- 
standing the fundamentals per- 
sonnel administration. background 
understanding provided indi- 
vidual experiences human relation- 
ship the home, the school, and 
business and social life. all walks 
life, one must know how deal with 
people. 

One the most important problems 
the administrative dietitian meets 
that fitting the operation her 
department her budget. The dollar 
angle personnel management fac- 
tor considerable magnitude. one 
well known hospital saving ten 
per cent the dietary department’s an- 
nual payroll equaled saving five per 
cent the cost food, twenty per 
cent saving the year’s expenditure 
for medical and surgical supplies. 

Another problem that maintain- 
ing stable working force. Labor turn- 
over very expensive. Employees may 
not contracted for and delivered, and 
then expected stay put the 
shelf. The buyer human services 
finds that his purchases possess means 
locomotion; they can walk out, they 
may “gather and become lazy and 
careless. They may placed the 
wrong shelf they may mis-labeled. 
There are two main objectives that 
should kept mind dealing with 
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employees: maintaining smooth func- 
tioning the various operations, and 
striving for the most efficient work for 
the labor dollar. this may add 
third objective: effecting personal 
development worker the limit 
his ability. 

Each worker really composite; 
turn economic person, social 
person, physical person, and emo- 
tional person. the composite indi- 
vidual satisfied, half the personnel 
director’s goal achieved. 

The initial approach this problem 
that determining how many em- 
ployees one needs and what they are 
do. This accomplished job anal- 
ysis and sequence study. matter 
how large small the working force, 
the executive will need occupational 
description each job—a condensed 
picture the occupation terms 
factors which affect the worker. 
tall short person needed; does the 
job require sitting, standing, reaching, 
lifting, quickness, ability stand 
heat cold? Can the applicant follow 
written instructions? the work re- 
petitive does call for meeting new 
situations and problems? recorded 
verbal picture the job would job 
analysis. The next step would 
organize the work done that 
there will logical sequence jobs. 
This would enable the employee take 
the next job ahead case emer- 
gency. making advancements 
promotions, and satisfies the worker 
that getting ahead—that has 
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something strive for. When the next 
job ahead vacant, the higher wages 
will his has shown ability 
handle the work. Such system would 
necessitate job sequence study. The 
result its application would or- 
derly promotion through well organized 
jobs, making possible for individuals 
find their economic level and thereby 
satisfying the requirement for permanent 
economic happiness. 

self-evident that personnel man- 
agers have found wise choose the 
proper type person for the job 
series jobs. matching the indi- 
vidual the job, must remembered 
that the ill-placed worker will probably 
become dissatisfied and restless. Too 
limited qualifications will make the 
emergency advancements difficult and 
will defeat the plan for natural advance- 
ment. Care should taken not hire 
too many from the same family, neigh- 
borhood, group friends, religion 
race. Neither should mix groups 
antipathetic one another the stage 
may set for departmental flare-up. 

After the initial step securing appli- 
cants for the job, the first interview be- 
The interview should 
both businesslike and cordial. 
printed application form makes the per- 
sonal questions much more impersonal. 
should provide spaces for the appli- 
cant’s name and address, his age, 
whether married single, previous em- 
ployers and work, education, references, 
religion, number dependents, whom 
notify case accident, and means 
which the applicant can reached. 
should include space for his institu- 
tional record: date hired, department 
and job, time clock number, transfers, 
pay changes, reason for leaving, and re- 
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marks about his personality and work. 
Give the applicant thorough under- 
standing the employment agreement. 
the nature the work, the pay, and 
the hours are understood, one cause 
high labor turnover will avoided. 
poor practice have reject 
applicant after has filled out appli- 
cation blank, for having done this 
likely feel that should hired. 
the candidate appears promising but 
one has opening for him, suggest pos- 
sible places that may for employ- 
ment, thereby aiding him and perhaps 
another institution. 

One the weightiest reasons for 
high labor turnover improper in- 
troduction the new worker the 
job. Records show the highest labor 
turnover among new employees. fol- 
lows, therefore, that both fair and 
practical shorten and soften that 
period during which the newcomer feels 
strange, embarrassed and fearful. 

Once the hiring agreement made, 
some instructions are essential for the 
new employee concerning the general 
rules and regulations which must 
adhere. printed outline should make 
any possible misunderstandings unneces- 
sary. Involved the introduction 
the job are these factors: introduction 
direct heads and co-workers; expla- 
nation the duties and the relation 
those duties other employees’ work; 
whom call case interruption 
work; standards dress and conduct; 
and rank associates and correct way 
address these. The introduction 
the job should both informative and 
inspirational for this time that 
the basis for real esprit corps laid. 

essential means training the 
worker through the use printed 
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work schedules posted near his 
place work. These constitute de- 
when doit. The advantages 
the employer are these: relegates 
responsibility; allots working time for 
each unit the work; aids supervis- 
ing the worker; enables the employee 
make the best use his time, and 
minimizes the possibility time being 
wasted due ignorance what 
should done. 

One the best methods training 
the new employee have trusted 
and capable old employee instruct him 
the duties and performances the 
new job. Other methods include oral 
explanations, demonstrations, and ob- 
servation. Supplementary instructions 
are often advantageous. Classes have 
been held for kitchen maids with de- 
tailed lesson planning the Massachu- 
setts General Hospital, with results both 
gratifying and surprising. 

After the proper introduction the 
worker, follow-up interview neces- 
sary determine whether thoroughly 
understands what do, and 
answer any questions which may have 
arisen. 

The supervisor directly charge 
the employee may formulate the atti- 
tude the workers the entire depart- 
ment. The attitude formed all the 
employees depends upon whether the 
supervisor fair unjust, intelligent 
stupid, helpful and friendly. 
must thoughtful disciplinarian, 
wise judge, and good organizer. 
must show understanding people 
and able arouse loyalty and in- 
terest the workers. Good supervi- 
sion entails ability meet every emer- 
gency arises, and see that the 
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work accomplished with gaps be- 
tween work schedules. Efficient plan- 
ning work schedules necessitates 
thorough understanding the jobs 
done, their possibilities, the time they 
take, and the most economical expendi- 
ture effort getting them accom- 
plished. 

Working conditions, course, exer- 
cise marked effect upon the worker and 
his work and may subdivided broadly 
into two types: the physical and the 
mental. Adequate lighting, good venti- 
lation and well controlled room tem- 
perature are essential. For moderately 
active physical work, the temperature 
should between and degrees. 
All rest rooms should easily available, 
clean and equipped with cots. Surface 
heights should planned prevent 
undue fatigue. Clean, cheerful, and not 
overly crowded dining rooms should 
provided. prevent accidents, the 
employees must aware the dangers 
accompanying the improper use 
mechanical equipment. All possible 
safety devices must installed and 
workers instructed about the hazards 
wet floors, sharp knives, and fire. 
means instructions and printed warn- 
ings, accidents resulting from careless- 
ness may avoided. 

favorable mental environment en- 
courages cooperation and increases effi- 
ciency. uncleanliness, 
gloominess, and unwholesome sanitary 
conditions are all depressing. lack 
mutual understanding between the em- 
ployee and the employer makes for 
sense futility the worker’s mind, 
and resultant lessening effort. 

dealing with employees—remember 
that may better times let 
unwise order through, rather than 
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show weakness through 
you make promise, keep it. not 
easy that they take advantage 
you. They must understand that you 
are their working superior. first 
assume your superiority, then earn 
proving your ability executive. 
you make yourself likeable your 
employees, you will find that they will 
accomplish more work. 

your employees are good 
work, they must have some incentive. 
Increased pay, greater prestige, competi- 
tion, and appreciation all act increase 
interest work and stimulate effort. 

The health the employee vitally 
important the department. the 
key economic efficiency. Hospital 
employment has certain advantage 
that the employee’s health generally 
well guarded. The system the Mass- 
achusetts General Hospital simple. 
The ill employee must report the 
Emergency Ward where promptly 
receives treatment. 

With regard wages better 
have small number good employees, 
well paid, than greater number poor 
ones, poorly paid. Wages, however, are 
always product supply and demand. 
determine the proper wage for the 
individual, one should consider the value 
the work done relation all other 
work, and the value the worker. The 
basis for wages will the prevailing 
rate the community. The bargain- 
ing points wage determination will 
the continuity the work, the hours, 
working conditions and living condi- 
tions. experienced employment 
manager once said: steady pro- 
duction, the working conditions want, 
and with per cent less than the pre- 
vailing wage scale, will develop the 
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best body employees the city.” 
Rumors dissatisfaction will naturally 
focus wages considerable extent. 
Wages, the last analysis, are the em- 
ployee’s chief objective. There are 
eral points consider making the 
actual payments. paid check, 
some means must provided for cash- 
ing them easily. They should paid 
weekly, this more convenient for 
the unskilled laborer. The remunera- 
tion should computed from record 
books attendance, and all obligations 
should paid off quickly possible 
for the time put in. There should 
attitude courteous, quick, and will- 
ing attention the employee thinks his 
pay should have some adjustment due 
error. Pay off discharged employees 
soon possible, and pay for overtime 
when the employee asked work 
longer than called for the original 
contract. 

One means cutting down labor turn- 
over transfer employees within the 
department. the employer’s re- 
sponsibility see that the employee 
fitted the job. Better work, happier 
employees, and greater efficiency result 
from good placement. 

What the disciplinarian function 
the personnel manager? problem 
that comes different, but 
usually concerned with impertinence, 
tardiness, dishonesty, the breaking 
Finding the proper solution one the 
duties the personnel manager. Griev- 
ances, the result some temporary 
misunderstanding maladjustment 
the employer-employee relationship, 
may ignored cleared up. ig- 
nored, they cause the original provoca- 
tion become magnified and distorted, 
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and foster unreasoning conviction 
ill treatment. They may best dis- 
pelled maintaining “open door” 
attitude toward such situations through 
encouraging the employee come 
you. 

Some provision for sociability and rec- 
reation for the employees should 
made. aids arousing feeling 
loyalty the institution and does away 
with antagonism and distrust among the 
workers themselves. attractive, liv- 
able lounge recreation room should 
provided, with reading lamps, desks, 
radio, library, card tables, and 
cient and congenial matron overseer. 
many hospitals, the social service de- 
partment should begin, like charity, 
home. 

Labor turnover index the 
satisfaction the worker, and im- 
portant factor expenditure both 
time and money. The interview, the 
physical examination, the time and ef- 
fort used instructing the new em- 
ployee, the cost wasted materials, 
and the cost the inefficient work 
the beginner must all taken into 
account. The expense breaking 
every new employee amounts from 
$10 $50. Another disadvantage 
high turnover that maximum 
efficiency, productivity, loyalty, co- 
operation cannot achieved with 
constantly changing body workers. 
excessively high labor turnover 
due the following factors, separately 
combined: low pay rate, unsatisfac- 
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tory living conditions, long hours, poor 
personnel management, and careless se- 
lection workers. There point 
wasteful rather than economical for 
the employer. When they are low 
discourage workers, who cannot 
maintain reasonable standard liv- 
ing them, and when they not 
attract the right kind employee 
serve keep the most competent, they 
are wasteful. survey made the 
American Dietetic Association revealed 
that the unskilled worker industry 
received more than the hospital em- 
ployee. The study also showed that 
housing within the hospital did not 
have stabilizing influence. ac- 
curate analysis the causes high 
labor turnover entails records showing 
the reasons for the employee’s leaving, 
the length time remained, the type 
job and conditions surrounding it, 
and brief résumé the employee’s 
work and personality. This informa- 
tion, when analyzed, should show 
wherein the trouble lies, and corrections 
and adjustments may made accord- 
ingly. 

When employees leave, there should 
exit interview and record made 
the contributing circumstances. The 
information gained can used for the 
labor turnover records, for future use 
determining whether the employee 
worth rehiring, aid giving 
references others. 
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FLORENCE RICHARDSON 
Maryland State Employment Service, Baltimore 


EMBERS the staff the 

United States Employment Serv- 
ice will agree that has been difficult 
for dietitians find qualified workers, 
although the popular thought has been 
the workers’ difficulty finding 
satisfactory employment. 

June 1933, the United States Em- 
ployment Service was permanently es- 
tablished under the United States 
Department Labor the Wagner- 
Peyser Act Congress. Over 1000 
state employment offices have been es- 
tablished assist employers and pro- 
spective employees with their individual 
employment problems. 

Dietitians are assured the services 
trained personnel staff these em- 


ployment offices, with one more inter- 
viewers specializing the selection and 
placement foods workers. hospital 
division the New York State Employ- 
ment Service East 40th Street, 
New York City, specializes the selec- 


tion hospital workers. most cities 
foods workers register the hotel and 
restaurant divisions where one member 
the staff may charge hospital 
placement work. There fee for 
the service. 

Dietitians acquainted with their state 
employment service offices will in- 
terested the plans the United States 
Employment Service improve and 
develop new procedures and selective 

before the General Session, American 


Dietetic Association, Richmond, Virginia, Octo- 
ber 21, 1937. 


devices through the Division Stand- 
ards and Research. 

Cooperation with trade and profes- 
sional organizations such state die- 
tetic associations included part 
the state services. Members the 
service call hospitals food service 
establishments gain better under- 
standing dietitians’ employment needs 
and job descriptions they vary 
hospitals, restaurants, hotels 
lated organizations. the same time, 
the activities the specialized divisions 
the state employment offices are ex- 
plained the dietitian and other de- 
partment heads. 

You may well ask: What have these 
state offices affiliated with the United 
States Employment Service done 
improve the standards public em- 
ployment offices? That depends par- 
tially upon the interest the people 
the states, state employment services 
are supported state funds matched 
federal funds. The personnel the 
offices, including the position state 
director, selected under the merit 
system .of examinations conducted 
the United States Employment Service. 
Federal funds are granted quarterly for 
maintenance, providing 
maintain minimum standards regarding 
the physical aspects offices and quali- 
fications personnel. Desirable loca- 
tions, including private interviewing 
offices, have been provided most 
cities. 

Specialized divisions offices serve 
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all types industry, usually follows: 
Commercial and Professional; Institu- 
tion Hotel and Restaurant; Home 
Service; Industrial; Construction; and 
Junior Placement. 
sentatives for veterans, 
capped, and farm workers give special 
attention the employment problems 
their groups. 

During three years’ time, nine million 
people were placed jobs through state 
employment and national reemployment 
service offices. high per cent the 
jobs were private industry; the re- 
mainder emergency works projects. 
Due the great pressure work, little 
time was left analyze employment 
problems. However, some the dieti- 
tian’s employment problems might 
partially solved through the extension 
training classes for quantity foods 
workers vocational schools under 
state and city boards education. 
Training not function the United 
States Employment Service, but the 
service position reflect the 
needs for foods training classes voca- 
tional schools. high percentage 
workers registering for food service em- 
ployment have had limited experience 
such work. qualifications not 
meet job requirements because they 
need practical training, 
sons personal grooming, food study, 
serving, suggestive selling, and service 
ethics concerning the conduct workers 
with employers, fellow workers and the 
public. 

There great need for extension 
vocational school foods 
classes. city having 10,000 foods 
workers, the city’s vocational schools 
last June graduated only eleven girls 
from tea room training class. 
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encouraging learn that one city 
building new vocational high school 
with the lay-out and curricula planned 
entirely for students interested foods 
and institution work. 

One the dietitian’s employment 
problems might partially solved 
through the establishment policies 
laws requiring physical examination 
all foods handlers. several states the 
employment services have attempted 
interpret the need for physical examina- 
tion. Public health examination over 
one hundred male cooks and kitchen 
helpers one southern city indicated 
that well over fifty per cent those 
applying for positions were infected with 
communicable social diseases. 
highly desirable that employment serv- 
ice offices establish agreements with 
public health agencies conduct ade- 
quate physical examination foods 
workers before they are referred em- 
ployers. seems keeping with the 
high standards upheld dietitians that 
they should insist upon physical exami- 
nations for all foods handlers their 
employ, although medical authorities 
not agree regarding the means 
prevention infection. 

Advisory committees for divisions 
employment service offices supplying 
food service workers would helpful 
exchanging ideas for stimulating com- 
munity action raising standards 
among food service workers. com- 
mittee studying employment problems 
with one representative from each state 
association dietitians, home econo- 
mists, vocational counselors, restau- 
rateurs, hotel managers, caterers, food 
workers organizations, and from the 
state employment office, could in- 
fluential solving employment prob- 
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lems related foods workers such 
committee were supported the sev- 
eral organizations represented. 

The Division Standards and Re- 
search the United States Employ- 
ment Service has compiled occupational 
classification manuals, including group 
arrangements, for foods and institution 
workers. Occupational dictionaries are 
being compiled aid the interpre- 
tation these classifications. Com- 
plete job analysis manuals all hotel 
and restaurant jobs are now the gov- 
ernment printing press. These will 
used aids interviewers their 
study job specifications, which must 
workers’ qualifications when selecting 
applicants refer toemployers. Trade 
test questions have been collected and 
are being verified for use. The best 
procedure for the use these questions 
employment offices yet worked 
out. Those collected for foods workers 
have been more difficult verify than 
for other occupations. This due 
the wide variance the types or- 
ganizations from which trade test ques- 
tions were collected and also the fact 
that methods cooking and serving 
vary greatly different parts the 
United States. 

You may have noted that the work 
the Division Standards and Research 
has been centered the development 
aids for interviewers and placement 
officers the service. Interviewers 
concerned with foods workers must 
know job specifications for foods work. 
The service makes occupational classifi- 
cations applicants after careful study 
their personal data, interests, train- 
ing, and experience. You run risk, 
for instance, having short-order 
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cook apply when you have asked for 
first cook. The registration cards 
all first cooks, second cooks, pastry 
cooks, and short-order cooks are filed 
separately assure that you see only 
the best qualified applicants available. 

After the careful selection the em- 
ployment service offices, the dietitian’s 
time well spent interviewing pros- 
pective workers and outlining duties 
the job. Introducing new workers 
organization and showing lay-out 
equipment saves time and confusion 
during the first days the job and 
reduces turnover. 

This costly item turnover food 
service industries may due wrong 
selective methods, lack foods train- 
ing programs, lack occupational 
pride among foods workers, long irreg- 
ular hours work and lack salary 
promotion scales. Managers and inter- 
viewers the hotel and restaurant divi- 
sions your local United States Em- 
ployment Service offices can discuss 
these problems with dietitians and help 
solve employment difficulties 
selecting the best qualified workers 
fill jobs your organizations. 

summary, the advantages the 
dietitian using the services state 
employment offices are follows: 

The services experienced 
and trained personnel staff. 

larger selection qualified 
workers. 

The elimination unqualified 
applicants. 

The conservation time and 
expense unnecessary interviewing. 

The saving workers’ time and 
energies and prevention disillu- 
sionment job hunting. 
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The advantage placing ad- 
vance orders for outstanding appli- 
cants. 

reduction labor turnover 
through careful selection the best 
qualified workers available the 
time reference. 

complete occupational classifi- 
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cation for workers based their 
experience and training. 

The location highly specialized 
workers through national exchange 
system. 

10. The availability statistical 
information employment condi- 
tions and the supply workers. 
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EDITORIAL 


MILWAUKEE, 1938 MEETING PLACE 
THE AMERICAN DIETETIC 
ASSOCIATION 


When you come Milwaukee 
October for the meeting the American 
Dietetic Association, you will adding 
another chapter your travelogue 
“seeing America” which the Association 
offers each year through its Annual 
Meeting. Fully interesting the 
excellent program, are these visits city 
centers different parts the country. 

Milwaukee, the metropolis Wis- 
consin, has the advantage being built 
upon the banks lovely Lake Michi- 
gan, one our inland seas. The huge 
steamers bring its docks grain and ore 
and other products which are used 
the many manufacturers this city 
industries. The rolling country which 
surrounds Milwaukee famous 
dairy center. From this dairy country 
comes the unusual and interesting varie- 
ties cheese for which Wisconsin 
famous. You will enjoy the drives 
along the lake and through the nearby 
country. 

Wisconsin, colonized pioneers from 
our eastern states and from northern 
Europe, account its forests and farm 
land, has always been famous for its 
good cookery. the Milwaukee res- 
taurants you will find whitefish, perhaps 
the best all fresh water fish, fresh from 
the lake, sauerbraten, apple pancakes 
and strudel and cheese cake, delicate and 
tender. Some the meals for the con- 
vention have been planned with the idea 
introducing Wisconsin’s typical dishes 
you. 

manufacturing center. Here you will 


find, for instance, world-famous voca- 
tional school which serves not only 
junior and high school students, but also 
college graduates. the outskirts 
the city Mt. Mary College for Women, 
whose history began almost one hundred 
years ago the year that the territory 
Wisconsin became state. Origi- 
nally established the Sisters Notre 
Dame the Motherhouse Jefferson 
Street, Milwaukee, now every 
sense vigorous, modern college. 
trains women gentlewomen first, 
and then prepares them according 
their special interests carry their own 
economic load society. Milwaukee- 
Downer College is, course, well known 
those the dietetic field through its 
Home Economics Department, which 
many our hostesses are graduates. 
Special courses dietetics are under the 
direction leading dietitians the 
city. 

The last day the meeting will 
devoted visit the University 
Wisconsin which ranks among the lead- 
ing universities this country. The 
Home Economics Department under the 
leadership Abby Marlatt has drawn 
upon the resources the university for 
the program which will followed that 
day. Arrangements have 
made for after-convention visit 
the Mayo Clinic Rochester, where 
Mary Foley will welcome members the 
Association. 


Foop THE First 


That the food problem coilege 
established wilderness was compli- 
cated not only the limitations 
locality but also the food faddist, 
352 
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revealed concerning the 
history the early days Oberlin. 
learn that the founders Oberlin 
were followers Sylvester Graham, the 
dietetic reformer, and the boarding hall 
menu was thus limited philosophy 
well poverty. tea coffee 
was served, pepper and other spices were 
forbidden, but separate table was pro- 
vided for those who insisted having 
meat and were willing pay the extra 
charge. Bread corn whole wheat 
was the chief element the orthodox 
diet; bread with milk, bread with gravy 
made with flour and water mixed with 
pot liquor, bread with gruel, bread with 
ancient butter and even bread with salt 
and bread with water! When material 
was available, however, there were oc- 
casional puddings, baked apples and 
“garden sauce such berries, potatoes, 


1Fletcher, The First Coeds, The 
American Scholar, Vol. 
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NUTRITION THE RADIO 


Magazines and newspapers have wel- 
comed articles popular and scientific 
interest the field nutrition. The 
public has been deeply interested such 
information and better understanding 
the importance nutrition our 
daily life has been developed. The 
radio offers another medium for present- 
ing recent research non-technical form 
home groups. 

Consideration the opportunities 
which may developed through the 
use the ratio for this purpose indicates 
certain advantages its favor. The 
article usually individual matter. 
While may discussed the family 
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squashes, beets, onions, etc.” young 
Scotch student wrote home the spring 
1840 describing the diet: 


Well breakfast have wheat bread and 
milk with corn bread that they call engine 
crumble the bread the milk and sop it. 
Sometimes [we have] apples beat with 
sugar made from maple tree. Sometimes 
have eggs beat together and 
potatoes beat the eggs with apples.... 
Sometimes cheese just resembling squeezed 
curds [cottage cheese?]. Supper bread and 
milk. Our living very plain you see but 
excellent. named the Graham system 
one that name New York living 
that manner upon vegetable diet. 


And note must made, too, that 
even 1840, going the pantry 
bake-room without reasonable ex- 
cuse” was one the Per- 
formed” listed the notebook the 
principal the female department. 


COMMENT 


among friends associates not 
read aloud really shared the same 
sense that broadcast reaches into 
group. The radio may used catch 
the attention family groups represent- 
ing all ages. The program tends 
arouse discussion within the family and 
promote clearer understanding 
the relation nutrition the health 
the individual. aid also de- 
veloping more complete consideration 
the responsibility which husbands and 
wives may share providing normal 
diet inthe home. the past men have 
been prone feel this responsibility was 
chiefly the province the housewife and 
sometimes the efforts the wife 
mother toward better nutrition for the 
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family were met intolerance, indif- 
ference even ridicule the part 
the husband. The family problem 
nutrition one which may properly 
shared, and clearer understanding 
the fundamental factors involved will 
tend create sense mutual re- 
sponsibility. 

The radio makes possible present 
the specific application some partic- 
ular phase nutrition form accept- 
able the public. Limitations time 
make essential state information 
briefly and simply language readily 
understood the layman. this in- 
formation given qualified dieti- 
tian and supported medical authority 
will command the confidence the 
public. 

The Medical Society the County 
Monroe the State New York has 
taken active interest more wide- 
spread knowledge the importance 


diet maintaining health and treating 


disease. For months the society has 
given radio address 7:00 
Sunday evenings, dealing with some 
medical subject popular interest. 
During the winter and spring the Roch- 
ester branch the dietetic association 
has been cooperating these programs 
with series broadcasts the general 
theme nutrition the home. The 
series has treated various phases the 
home problem specialized way. 
introduction the series gave pre- 
liminary outline the normal diet, fol- 
lowed addresses the diet the 
wage-earner and the diabetic, that for 
deficiency diseases and scurvy, for the 
child, and ending with discussion 
the family budget. These subjects are 
all closely related the home and deal 
with questions broad public interest. 
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local physician specializing the 
particular field under discussion intro- 
duces the dietitian who guest speaker 
each occasion. This correlates medi- 
cal advice and research with the prac- 
tical information supplied the die- 
titian. 

The Radio Committee the Ameri- 
can Dietetic Association has been in- 
terested for the past two years de- 
veloping series broadcasts part 
the national community education 
program. These programs, actively fur- 
thered local associations, should pro- 
mote higher standards health. Under 
medical direction and means the 
radio, the science nutrition can 
another forceful agency the preven- 
tion and cure 
University Rochester, Roches- 
ter, New York. 


VITAMIN AND THE Foop 


Interest aroused study the vita- 
min intake and excretion freshmen 
women Massachusetts State College, 
led similar study the Homestead, 
the home management house. This 
problem presented opportunity for 
estimating the fluctuation food vita- 
min with changes the cost food 
per day. Seven senior women were the 
subjects studied over period seven 
weeks, during which seven two-day 
periods were assigned for urinary vita- 
min determinations. During the 
first three periods the cost food per 
person amounted seventy, thirty-five, 
and fifty cents, respectively. The fourth 
period followed directly the Christmas 
holiday season, and the fifth, sixth, and 
seventh were levels fifty, seventy, 
and thirty cents, respectively. Since 
excretion values for subjects ingesting 
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moderate amounts vitamin vary 
directly with the intake, the change 
the order the cost levels probably 
did not affect the data. Determina- 
tions the vitamin the urine were 
made according Harris and 
using the Tillmans indicator, 
rophenolindophenol. The accompany- 
ing table gives the titration values and 
the two-day averages the titrable 
vitamin found for each these levels. 

the first period, the average excre- 
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second period indicates decreased in- 
take fruits high vitamin because 
their relatively high cost. When the 
allowance for food increased fifty 
cents, the average daily excretion rose 
slightly 13.9 milligrams. While the 
vitamin level varied with the cost 
the food, this variation was relatively 
insignificant. Apparently there was 
tendency vary the diet the use 
higher-priced cuts meat, more expen- 
sive vegetables and cereals and richer 


Vitamin excretion and the cost food 


TITRABLE URINARY VITAMIN C (TWO-DAY AVERAGES OF INDIVIDUALS) 


DAILY FOOD 


AVERAGES 


DATE COST Milligrams hours GROUP 


12/2-3 70¢ 25.5 19.7 
12/8-9 35¢ 12.5 14.8 
12/15-16 50¢ 13.3 12.5 
1/3-4 Post- 36.2 13.3 
holiday 
1/6-7 50¢ 16.7 
1/18-19 30¢ 33.1 15.8 


Not included averages group because illness. 


**Figure for day only. 


tion, 19.2 milligrams ascorbic acid, 
was near the lower limit the range 
(15-30 milligrams) found for normal 
individuals average diet according 
Harris and and Hawley and co- 

The excretion 12.7 milligrams the 


J., and Ray, N.: Diagnosis 
vitamin subnutrition urine analysis, 
Lancet, 71, January 12, 1935. 

Hawley, E., Stephens, J., and Ander- 
son, G.: The excretion vitamin normal 
individuals following comparable quantitative 
administration the form orange juice, 
cevitamic acid mouth and cevitamic acid 
intravenously, Nutrition, 11: 135, 1936. 


desserts, rather than more exten- 
sive use vitamin C-rich fruits. 

After the Christmas holidays the level 
excretion was maintained four cases 
and notably increased three. One 
subject (W) who had been ill and whose 
daily excretion values had been very 
low during the first three periods, raised 
her two-day average 26.4 milligrams 
choosing diet high citrus fruits 
throughout the holidays. The group 
average 26.8 milligrams represents 
daily excretions varying from 
milligrams, indicating significant differ- 
ences the dietary habits individuals. 


13.9 14.9 18.1 7.0 19.2 
16.5 14.5 3.3 13.9 
61.7** 63.1 51.0 35.6 51.4 

» 
1 
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This was especially noticeable since the 
individual differences between these 
same subjects during the other periods 
studied were surprisingly small. 

During the fifty-cent level which fol- 
lowed the holidays, the average excre- 
tion was 21.1 milligrams, with all figures 
except one (B) within the range 10.1 
20.4 milligrams. Since interval 
only one day elapsed between the post- 
holiday period and the fifty-cent period, 
the holiday season may have slightly 
influenced the following period. 

The second seventy-cent level indi- 
cates awakened interest the vita- 
min component the diet shown 
the generous allowance for marketing. 
excretion 51.4 milligrams was well 
excess the average value for normal 
individuals. 

The final period studied most inter- 
esting, for demonstrates what can 
done the interest optimum vitamin 
cents day per person small family. 
The average, 24.1 milligrams vita- 
min excreted, was even above the 
average for the first seventy-cent level. 
During the earlier period attempt was 
made provide diet high vitamin 
and the results were average. When 
effort was made the final period 
supply generous allowance vita- 
min was successful, even low 
Massachusetts State College, Am- 
herst, Massachusetts. 


SWEDEN’s COMMITTEE NUTRITION 


The origin and growth the work 
Sweden’s Committee Nutrition was 
told Dr. Ernst Abramson 
the Caroline Institute near the Stadshu- 
set Stockholm. Letters and inquiries 


relating nutrition coming from the 
League Nations had been referred 
different institutions. order have 
official group whom these ques- 
tions concerning matters nutrition 
could submitted, King Gustav 
January 1936, appointed Committee 
Nutrition with the chief the Royal 
Board Health, Dr. Axel 
head. Other members the board 
are physicians, most whom are prac- 
ticing internal medicine pediatrics, 
and pharmacist, dentist and agri- 
culturalist. All are interested nutri- 
tion but have divergent points view. 

regular funds from the government 
are available for the committee. 
financed groups interested food 
agriculture, cooperative associa- 
tions. Certain investigations concern- 
ing hospital diets the comparative 
nutritive value butter and margarin, 
have been financed the government. 

The committee, one its first un- 
dertakings, made investigation the 
present standards nutrition Sweden. 
The Social Board had studied living 
conditions and household habits 1245 
families 1933, and the data thus 
assembled was considered 
nutritional point view. The amounts 
the various foodstuffs used each 
these 1245 urban families were calcu- 
lated and the money value the diets 
computed. The intake protein, fat, 
and carbohydrate, the total calories and 
the intake calcium, phosphorus and 
iron were thus determined. The vita- 
min value the dietaries was estimated 
based upon the average quantities 
foods consumed composite groups 
families. 

Although the average caloric value 
the individual dietary exceeded 3500, 
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per cent the population were below 
the standard 3000 calories per indi- 
vidual. Few dietaries were deficient 
phosphorus, and the calcium intake was 
high, but large per cent did not receive 
the standard amount iron (15 mg. per 
day). 

The entire problem this analysis 
centered the size the family and 
the food consumption. the family 
increased number, the consumption 
milk decreased while the consumption 
margarin increased. increased 
consumption dairy products was 
accompanied decrease margarin 
and increase the foods from cereal 
grains. With increase consump- 
tion margarin, there was concomi- 
tant increase the use cereal foods 
well sugar. Fish, meat and vege- 
table consumption increased together. 

The most significant statement the 
report is, nutrition influenced 
larger extent family composition 
than family income.” The findings 
show that even the income per con- 
sumption unit (individual) the same, 
families with many children have lower 
nutritional standard per consumption 
unit. Statistically this proved the 
fact that the standard deviation the 
same the high and the low income 
groups. One must conclude that the 
type nutrition not much matter 

Studies such this can used for 
predicting the consumption specific 
groups food they are affected 
system price regulations other 
measures. 

This past year the committee made 
study the food used 147 hospitals. 
The investigation considered the con- 
sumption during winter and summer 
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month 1935, and the different types 
institutions included hospitals for 
chronic diseases, sanitoriums, mental, 
children’s, isolation and maternity hos- 
July 1937, 24-page pam- 
phlet stating the results this study 
was published under the title, 
Vid Svenska Sjukhus Under 
1935, the dietary conditions 
Swedish hospitals 1935. 

This hospital study included both 
quantitative calculation the caloric 
intake per day per person and also the 
nutritive value the food consumed. 
was found that geographic location 
made little difference the diets but 
that the diet varied considerably hos- 
pitals the same type. The amount 
food consumed does not vary greatly 
between summer and winter and menus 
changed little from one season an- 
other. Because remediable deficien- 
cies, where such were noted, was sug- 
gested that greater use made 
butter, eggs, potatoes, root and green 
vegetables, fresh fruit specific dried 
fruits especially rich the nutrients 
that were found deficient the 
hospital diets. was also suggested 
that whole milk instead skim milk 
and whole grain flours and bread instead 
refined cereal products used. 

The committee has been working out 
new standards which should prove satis- 
factory basic dietary hospitals. 
One the hospitals the North has 
been giving the proposed dietary plan 
thorough trial. Dr. Abramson hopes 
try out the revised dietary other 
sections the country and eventually 
offer all hospitals for their con- 
sideration. 

not the plan the committee 
offer many schedules for therapeutic 
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special diets, but give assistance 
outlining adequate normal diet from 
which the special diet could easily 
selected. 

Educational work the better feeding 
children schools and homes an- 
other movement which the committee 
sponsors. small illustrated booklet 
assist this project was published 1937. 

yet little work has been done 
regard the dietary prisons. Some 
changes have been made the marine 
service. Since 1920 the government 
barracks have employed women cooks. 
Competent advisors have observed that 
the change from men women cooks 
has effected improvement the food. 

All national problems relating 
nutrition are now being referred the 
committee for their consideration; for 
example, the question tariff fruits, 
when this should effective, and how 
will assist the consumption Swedish 
fruits, especially during the fall and 
winter months. 

Gross errors and misstatements 
advertising are another responsibility 
the committee’s secretary. There 
advertising consultation service. Ad- 
vertising copy may state that certain 
nutritional facts are correct and ap- 
proved the committee but must 
not indicate imply that official ap- 
proval given the specific products 

present the government provides 
funds for library publications. 
Work requiring laboratory investigation 
referred the universities Lund 
Uppsala. After July 1938, however, 
new laboratory Stockholm will 
available for investigations chemistry 
and nutrition essential the progress 
and growth the work the Commit- 
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tee 
Winter Park, Florida. 


Camp EXPERIENCE FOR THE 
UNDERGRADUATE 


The following review profitable 
undergraduate experience will interest 
all students majoring foods and nutri- 
tion and institution management who are 
considering summer jobs test their 
interest and ability for executive respon- 
sibility. 

Social settlement camps are found near 
many large cities for the children 
crowded and unhealthy sections the 
city. Many these camps gladly take 
student majoring sociology who 
desires field work for college credit, 
counselor. Here lies opportunity 
likewise for the foods and nutrition stu- 
dent step into the camp dieti- 
tian. such practical experience the 
would-be dietitian enabled satisfy 
her own mind the question whether 
not she has chosen suitable profes- 
sion whether she should turn some 
other phase work. 

Camp responsibility differs greatly 
from other administrative work, yet 
there are number things common. 
Among the many opportunities offered 
one who desires serve food direc- 
tor camp are the chances handle 
employees, supervise food preparation 
and service, apply one’s knowledge 
maintaining high standards cleanli- 
ness and sanitation, and learn the 
value records and how establish 
useful ones. She will able put 
practice her ability feed children 
nutritious foods very limited 
budget, cost account recipes and figure 
daily food costs, estimate amounts 
needed serve large number people, 
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teach children good eating habits, and 
determine the food needs boys 
and girls varying age and activity. 

The student certain end the sum- 
mer with increased knowledge, and more 
wisdom use this knowledge, greater 
self-confidence, and greater sense 
responsibility. She will also know 
whether she suited adminis- 
trative dietitian and whether fifth year 
training will worth the time and 
money involved. 

Can the settlement camp afford 
give undergraduate the opportunity 
handling the food problem? The 
answer this question favorable 
the student has had camping experi- 
ence, enjoys outdoor life, and fond 
children. have had camping experi- 
ence great asset, for thus one under- 
stands something the food needs for 
campers, whether they have spent the 
day tramping through the woods have 
decided take their food along with 
them and cook outdoors. The settle- 
ment camp, even very limited 
budget, can afford engage the under- 
graduate because she willing give 
her services for room and board and the 
experience she will derive from the work. 
some cases may mean receiving col- 
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lege credit and doing some sort extra 
curricular work that will prove helpful 
both the student and the camp. 
this way camp which could not pay 
full-time dietitian can get the services 
student whose training lacks only 
sufficient experience. Her assistance 
should helpful supplement the 
cook who likely have little 
understanding the science foods 
and nutrition. 

Many the welfare camps near large 
cities have the opportunity consulting 
with staff nutritionist who perhaps 
every two weeks will make the rounds 
all the camps one district. This 
decided advantage the student, and 
assurance the camp that experi- 
enced and competent person super- 
vising the food problem. 

The student interested administra- 
tive work needs the lookout for 
such opportunities. Home economics 
professors can assist well locating 
such positions and encouraging students 
obtain practical experience between 
their junior and senior years college.— 
University 1937; Student Dietitian, 
Women’s and Industrial 
Union, Boston, 1937-1938. 
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BOOK REVIEWS 


Food Service Institutions. Bessie 
Brooks West, M.A., and Velle Wood, M.S. 
New York: John Wiley and Sons, Inc., 
1938, pp. $4.50. 

The publication this book gives instructors 
the field Institution Economics their first 
adequate textbook for general course quan- 
tity food service. The authors have brought 
together from many sources material dealing 
with organization and administration, quantity 
cookery and equipment, have organized for 
teaching purposes, and have presented clearly 
and succinctly. 

excellent short history institution food 
service presented the first chapter. Chap- 
ters dealing with menu planning and quantity 
cookery complete Section this book. Em- 
phasis good food preparation found 
throughout the discussions. 

Section deals with equipment. con- 
sideration the physical plant, floor plans, 
space and building materials in- 
fluenced the type food service offered in- 
troduces more detailed handling equipment 
items. 

Section III deals with organization and man- 
agement. The classic discussions organiza- 
tion and management are written terms 
food service, and will welcomed because 
this special approach. particular interest 
Section III are the presentations cost control 
values, and budget distributions. 

carefully selected bibliography given 
the end each chapter. number charts, 
tables and pictures appear throughout the book. 
set suggested lessons appears the end 
Section complete course outline for quan- 
tity cookery given one the appendices. 
Other appendices carry plans for school lunch 
service, for cooperative food service college 
cafeteria, and for organized college food units. 

This reviewer believes that Food Service 
Institutions will find wide use wherever teach- 
ing done the field Institution Economics. 
course based this text, and augmented 
lectures, laboratory experience and parallel read- 
ing will provide the student with the 
her Since the material presented is, 
course, based good administrative practice, 
food administrators also will find the book 
interest and value. The authors are con- 


gratulated for contributing valuable addition 
the growing list publications Institution 
Economics.—ANNA Tracy, Florida State 
College for Women, Tallahassee. 


Experimental Food Study. Agnes Fay 
Morgan, Ph.D. and Irene Sanborn 
Ph.D. New York: Farrar Rinehart, Inc., 
1937, pp. 414. Price $3.00. 

The content this laboratory text covers 
both the composition food and its preparation, 
arranged specifically for use the beginning 
foods course the Department Household 
Science the University California. 
not intended guide for course cookery 
written entirely from the experimental 
point view. The approach that the 
chemist. The student taught scientific pro- 
cedure means experiments and problems 
concerning food composition and preparation. 

The book divided into three parts and 
appendix. Part Food Solutions, introduces 
the student laboratory procedure and follows 
with studies the water supply, boiling and 
freezing point solutions, properties sugar 
solutions and on, leading the canning 
fruits and vegetables. 

Part Food Colloids, covers jellies, starch, 
and starch cookery, cereal cookery, flour and 
flour mixtures, batters and doughs, gelatins, 
protein, meat and meat cookery. 

Part Food Emulsions, covers eggs and egg 
cookery, emulsions and foams, fats, milk and 
cheese. 

The appendix includes lists equipment, 
tables weights and measures, temperatures, 
logarithms and how use them, and table 
food composition, including mineral content 
and vitamin units per 100 grams. 

Since knowledge general, organic, physi- 
cal and colloidal chemistry required for the 
use this text, the course intended follow 
directly given during the first year col- 
lege chemistry that may taught 
continuation the student’s study chemis- 
try, rather than serving apply the chemical 
principles already learned. The course 
planned intended prepare the student for 
further courses food analysis, nutrition and 
food economics. 

The experiments covered require for comple- 
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tion about 180 hours two semesters which 
two 3-hour laboratory periods are allowed each 
week. 


Quantity Recipe File. Lenore Sullivan. 
Ames, Iowa: Collegiate Press, Inc., 1937. 
Price with steel box, $3.00. File without 
steel box, $2.25. 

This work includes 343 original tested recipes 
standardized serve 50. Favorite home recipes 
submitted women students attending Iowa 
State College have largely served the basis for 
this collection. Several variations are included 
for most the recipes. Ingredients are listed 
the order combined and both weights 
and measurements ingredients are given. 
Numbered procedures are arranged logical 
order and clearly stated that those unfamiliar 
with quantity cooking will able follow 
directions easily. 

the cake section mixing machine method 
and time mixing various speeds included. 
All recipes are numbered under each section 
that the file may readily kept 
cluding, does, full directions for cooking, 
garnishing and serving, the file should prove in- 
valuable, not only dietitians but high 
school teachers and others who are called upon 
occasionally plan and prepare foods quan- 
tity. 


Nutrition the Infant and Child. Julian 
Boyd, B.S., New York: Na- 
tional Medical Book Co., Inc., 1937, pp. 198. 
Price $3.00. 

This one series medical monographs 
prepared authorities national repute 
each field and edited Dr. Morris Fishbein, 
editor the Journal the American Medical 
Association. 

The book divided into three sections, the 
first being general discussion the principles 
nutrition and the application these prin- 
ciples the nutrition the infant and child. 
summary the author states that “in the 
average type diet, the danger deficiency 
the fat-soluble vitamins, especially vitamin 
greater than true for the remainder’. 
quart milk day desirable, not essential 
for the child, source calcium and phos- 

Then follow sections food for the normal 
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infant and child, and nutrition during illness. 
The last mentioned section particularly 
commended for its simplicity arrangement. 
Other desirable features are the tabular arrange- 
ments diet schedules for the normal infant 
and child, including schedules for use during 
acute illness, the management obesity, for 
maintaining ketosis and for the “less 
and younger diabetic child. 


Food Preparation Studies. Alice Child 
and Kathryn Niles. New York: John Wiley 
Sons, Inc., 1938, pp. 162. Price $1.75. 
This cercla bound text embraces series 
progressive groupings subject material which 
may may not followed sequence. Note- 
worthy are the vocabulary technical terms; 
the listing essential laboratory skills involved 
food preparation; and the tabular grouping 
scientific facts and principles with blank 
space opposite which the student may cite 
the appropriate approved practices cookery 
which are thus based upon the scientific 
The appendix includes glossary general 
terms used food preparation studies; methods 
judging food products; variety score 
cards and definitions terms used scoring; 
approximate basic proportions 
tions; unit measures and data for estimating 
quantities; weights food material; and tem- 
perature regulations. 


Mount Sinai Hospital, Philadelphia, Diet Man- 
ual. 2nd Edition. Price $2.50. 

This collection diets intended guide 
the physician ordering diets and the dietetic 
and nursing staffs filling diet prescriptions. 
not intended limit individual prescrip- 
tions but serves rather foundation from 
which the specific diet may formulated. 
Published loose leaf form, permits necessary 
revisions and additions. 

Prepared and assembled the dietary staff 
and the chiefs the medical services the 
hospital, the manual includes mimeographed 
sheets. The preliminary section very properly 
states the basic essentials insure adequate 
nutrition. The foundation plan outlined 
used check preparing the house diet and 
guide planning therapeutic diets. About 
one-third the book devoted the diabetic 
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diet and number reduction and gastro- 
enteritis diets are included. 


Vitamins Canned Foods. Kohman. 
Washington, C.: National Canners Asso- 
ciation, 1937, pp. 96. Copies may ob- 
tained free for teacher use and reference but 
not for student distribution. 

This booklet offers excellent résumé our 
current knowledge the vitamins. more 
than its title indicates since the greater portion 
the book devoted summarized presenta- 
tion current general knowledge concerning 
the vitamins. The final section the book 
devoted cooperative studies vitamins 
canned foods. The facts stated the book 
are amply supported nearly 200 references 
the literature. 
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Health Section Report. World Federation 
Education Associations. New York: Health 
Section Secretariat, 1938, pp. 240. Price 
$1.00. 

This includes the proceedings the 7th Bien- 
nial Conference, Health Section, World Federa- 
tion Education Associations, held Tokyo, 
Japan, 1937. The book comprises papers, 
prepared representatives countries, 
dealing with phases health education, health 
services and physical education, with particular 
emphasis rural problems. particular in- 
terest dietitians are the references the 
establishment school meals, notably car- 
ried out Japan, France and Poland. The 
book offers excellent means determining 
just what being done improve the health 
the school child all parts the world. 
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CURRENT LITERATURE 


American Journal Digestive Diseases 


Vol. March 1938 


*Glucose tolerance anacidity. Shay, Gershon- 
Cohen and Fels.—p. 

*Laxatives and bowel consciousness. Kraemer.—p. 

*Studies gastric motility. The relation the size 
the meal the gastric emptying time the dog, using 
meal rich fat and protein. Van Liere and 
Sleeth.—p. 18. 

*The réle protein the prevention experimental 
gastric ulcers. Matzner, Windwer and 
Sobel.—p. 36. 

The follicular lesions vitamin and deficiencies. 
Keil.—p. 40. 

Water balance. White.—p. 49. 

*Diet and diarrhea. Brown.—p. 50. 


ingestion 100 grams glucose, per cent 
the patients with anacidity showed abnormal 
glucose tolerance curve, while only per cent 
the control group showed such disturbance. 
The higher incidence abnormal glucose toler- 
ance curves advancing years may related 
the higher incidence anacidity those 
age periods. Anacidity real clinical sig- 
nificance conditioning disturbed physiological 
states parts the body often quite remote 
from the stomach. 


program for the prevention bowel conscious- 
ness the part the American public must 
aimed the source this condition. First, 
parents must educated against the use 
laxatives and the over-emphasizing bowel 
function. Second, physicians must more 
guarded prescribing laxatives. Constipation 
should treated withdrawing laxatives and 
not prescribing additional ones. Third, 
there must legal curb the advertising 
laxatives. With per cent the public 
addicted laxation drugs enemas, some- 
thing should done. 


CHOLESTEROL The small amount 
cholesterol milk beneficial substance. 
There adequate reason for urging normal 
persons curtail the amount cholesterol 
their diet. Adequate evidence lacking 
which would incriminate milk factor the 


development any degenerate disease, includ- 
ing all forms arteriosclerosis. 


Gastric Results dogs confirm 
those man; namely, that the larger the meal 
the longer the gastric emptying time. This 
true whether the meal consists largely carbo- 
hydrates rich fats and protein. large 
meal rich fats and protein capable delay- 
ing gastric emptying time proportionally longer 
than one consisting chiefly carbohydrates. 
large meal will delay the onset hunger 


PROTEIN PREVENTION Proteins 
the form casein, gelatin, elastin and lean 
meat afforded marked degree prevention 
ulcerative gastric lesions contrast the 
carbohydrate and fat groups. The mechanism 
this protection ascribed interference 
proteins with proteolytic activity pepsin, 
which may due retarda- 
tion” digestion products acid combining 
power ‘of proteins the combined effect 
both actions. 


AND Several fundamental 
facts must considered feeding persons who 
have diarrhea, irrespective its type. The 
food must sufficient amount, adequate 
quality, attractive and palatable. the 
event individual intolerances, possible 
supplement the diet with concentrates the 
omitted substances. 


American Journal Nursing 


Vol. 38, March 1938 


*Food: facts, fad, and fancy. Van Cleve.—p. 285. 


Foop. There more widespread misinforma- 
tion concerning diet and dieting than any 
other subject before the public today. All 
professions active the field food and nutri- 
tion should cooperate clarifying these mis- 
conceptions. Are potatoes fattening? 
“acid dangerous? honey non- 
fattening? Answers these and similar ques- 
tions are given direct, convincing manner. 
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American Journal Public Health 


Vol. 28, March 1938 


*The dark adaptation test for vitamin deficiency. 
Palmer.—p. 309. 

*Present status phosphatase test for pasteurization. 
von Dohlen Tiedeman.—p. 316. 

*Nutritional influence teeth. Krasnow.—p. 325. 


vitamin administration biophotometer 
dark adaptation measurements school 
children showed significant difference be- 
tween group whose diet was supplemented and 
control group whose diet was not supple- 
mented with vitamin 


PHOSPHATASE TEST FOR PASTEURIZATION. 
practical means determining whether not 
milk and cream have been properly pasteurized 
now available the phosphatase test. 


INFLUENCE TEETH. Dental 
health less resultant the health the 
organism whole than is, itself, one 
the contributing factors. The balanced diet 
will aid bringing about scrupulous individual 
hygiene. Comprehensive diets and menus are 
given which will promote good nutrition. 


American Journal the Medical Sciences 


Vol. 195, March 1938 


*The influence mucin upon the absorption iron 
hyperchromic anemia. C. W. Heath, G. R. Minot, 
Pohle and Alsted.—p. 281. 

Clinical observations the Whipple liver fraction. 
H. Barker and D. K. Miller.—p. 287. 

*The effects of carotenemia on the function of the thyroid 
and the liver. H. H. Anderson and M.H. Soley.— 
313. 

*The urinary output vitamin active tuberculosis 
children. Jetter and Bumbalo.—p. 362. 


small doses was administered with relatively 
large amounts mucin cases chronic 
hypochromic anemia, its absorption from the 
intestine was inhibited. Iron well many 
other sorts medication may tolerated 
better administered after meals, rather than 
before. Food capable delaying pro- 
longing the absorption certain substances. 


Carotenemia sometimes seen 
patients who have been abnormal diets 
containing large amounts vitamin and its 


precursors. patients whose carotenemia 
was due substitution vegetables, fruit and 
milk rich carotene for other foods, eight 
showed disturbances thyroid liver both. 
Whether these disturbances were result 
cause the carotenemia unknown. 


Thirty-seven tuberculous chil- 
dren showed decreased urinary excretion 
daily. general, the greater the severity 
the tuberculous process, the lower the excretory 
figures. These cases are classified sub- 
clinical hypovitaminosis The usual type 
diet inadequate for tubercular patients and 
should supplemented with vitamin 


Archives Internal Medicine 


Vol. 61, February 1938 


*Diseases of metabolism and nutrition: Review of certain 
recent contributions. R.M. Wilder and D. L. Wilbur. 
p. 297. 


misconception that obese persons derive more 
value from their food than thin persons. 
Actual tests show that obese individuals aver- 
aged per cent for calories, for nitrogen and 
for fat. The corresponding figures for the 
controls were 88, 85.5 and 85.5 per cent, re- 
spectively. Disorders fat metabolism, ex- 
perimental diabetes and protamine zinc insulin 
are discussed detail. Advances nutrition 
during the past year have dealt chiefly with 
chemical and physiological aspects the 
vitamins. 


Archives Pediatrics 
Vol. 55, February 1938 


*Use apple powder the prevention and cure summer 


factors contributing the summer death rate 
are diarrheas and dysenteries. Apple powder 
value prevention and cure these 
conditions. organic acids help maintain 
the stomach’s function gastric barrier 
bacterial invasion and aid peptic digestion. 
Apple powder provides materials necessary for 
production butyric and other fatty acids 
which serve auto-sterilizing mechanism 
the lower intestine. Because its colloidal 
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nature, pectin overcomes the tendency 
liquid stools and provides materials essential 
the detoxication mechanism and main- 
tenance normal mucosa. Other elements, 
such tannic and malic acids, may also serve 
valuable purposes. Apple powder has many 
advantages over apple pulp. 


Journal Biological Chemistry 


Vol. 123, March 1938 


*The relation of alanine to growth. J. K. Gunther and 
Rose.—p. 39. 

*Vitamin and tumor mitochondria. Goerner and 
Goerner.—p. 57. 

*Plasma protein given vein and its influence upon body 
metabolism. F.S. Daft, Robscheit-Robbins and 
Whipple.—p. 87. 

*Protein metabolism, protein interchange, and utilization 
in phlorhizinized dogs. J. W. Howland and W.B. 
Hawkins.—p. 99. 

*The isolation and identification the anti-blacktongue 
factor. C. A. Elvehjem, R. J. Madden, F. M. Strong 
and Woolley.—p. 137. 

kynurenic acid the bile and urine the dog after 
the administration kynurenic acid and and 
Cowan.—p. 151. 

*Studies mineral metabolism with the aid artificial 
isotopes. Absorption, distribution, 
and excretion phosphorus. Cohn and 
Greenberg.—p. 185. 

*The metabolism sulfur. XXV. Dietary methionine 
as a factor related to the growth and composition of 
the hair the young white rat. Heard and 
H. B. Lewis.—p. 203. 

*The availability of calcium from Chinese cabbage. H. 
Kao, Conner and Sherman.—p. 221. 


ALANINE. Diets devoid proteins, but 
taining mixtures highly purified amino acids, 
show alanine dispensable component 
the food. Rats deprived this amino acid 
increase body weight just rapidly 
controls receiving similar ration supplemented 
with alanine. 


AND Tumor. Vitamin was found 
absent tumor cell mitochondria even 
the presence abundant supply the liver. 
the case sarcoma the total lipid tumor 
mitochondria was less than carcinoma. 


INFLUENCE PLASMA PROTEIN UPON METAB- 
Dog plasma given vein protein- 
fasting dog well utilized and will maintain the 
dog nitrogen equilibrium. The introduced 
plasma protein utilized efficiently body 
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metabolism replace repair organ tissue 
protein. Overloading the body with plasma 
injections may bring about intoxication. Ad- 
ministration abundant carbohydrate and fat 
will prevent the intoxication. 


PROTEIN METABOLISM. Plasma protein fed 
phlorhizinized dogs digested with the con- 
the result sugar formation. When plasma 
protein injected into the vein, promptly 
disappears from the blood stream. protein 
lost and there excess elimination 
nitrogen sugar urine but ketosis decreased 
and the dogs are clinically improved. There 
evidence nitrogen conservation the body 
following the injection plasma protein. 


ANTI-BLACKTONGUE Factor. The factor nec- 
essary for the cure and prevention black- 
tongue dogs has been isolated from liver and 
identified nicotinic amide. Both nicotinic 
acid and nicotinic acid amide are effective 
curing blacktongue and maintaining the 
animals normal condition the basal 
blacktongue-producing diet. 


TRYPTOPHANE METABOLISM. Kynurenic acid 
excreted bile well urine dogs after 
tryptophane administration. When given 
mouth, appreciable amount apparently 
escapes absorption; this circumstance accounts 
for the low kynurenic acid output urine after 
such administration. 


phorus metabolism rats with the aid 
radiophosphorus has shown that the major 
disposition injected ingested phosphate 
occurs within the first eight hours after admin- 
istration. Tissues retain the absorbed 
injected phosphorus the following decreasing 
order: bone, muscle, liver, stomach plus small 
intestine, blood, kidneys, heart, lungs and 
brain. All except brain show rapid uptake 


the first ten hours, followed prolonged, 
steadily diminishing loss. 


METABOLISM. Young white rats were 
fed basal diet known deficient its 
content sulfur-containing amino acids. 
When methionine was added this diet, good 
growth was obtained. The addition supple- 
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mentary methionine the basal diet resulted 
slightly increased production hair. There 
appears close relationship metabolism 
between the two chief sulfur-containing amino 
acids the protein molecule. 


FROM CHINESE CABBAGE. Young, 
healthy, albino rats the same nutritional 
history were placed diet which prac- 
tically all the calcium was supplied skim 
milk diet which half the skim milk 
was replaced enough finely ground, dried 
Chinese cabbage provide the same amount 
calcium. The calcium Chinese cabbage 
was almost well utilized that milk. 
This vegetable probably serves excellent 
and available source calcium the Chinese 
dietary. 


Journal Laboratory and Clinical Medicine 
Vol. 23, February 1938 


consideration quantitative relations between ery- 
throcytes, leucocytes, and hemoglobin the blood. 
herd, Emerson and Macy, and Raiford. 
—p. 488. 


AND 
GLOBIN. Nearly 2000 simultaneous determina- 
tions hemoglobin, red blood cell, and white 
cell counts have been made 364 well infants 
during their initial months life. Quanti- 
tatively, the hemoglobin, red blood cell, and 
white blood cell counts are independent one 
another within certain limits. Although rise 
slight rise hemoglobin, knowledge red cell 
count little value estimating actual 
hemoglobin level. The hemoglobin, erythro- 
cytes, and leucocytes are also independent 
each other the blood normal adult women. 


Journal Nutrition 
Vol. 15, March 1938 


*The effect the compounds milk produc- 
tion. Daggs and Lidfeldt.—p. 211. 

The paralysis the young vitamin deficient female 
tats. H.S. Olcott.—p. 221. 

*The effects small amounts ethyl alcohol the 
respiratory metabolism human subjects during rest 
and work. Grubbs and Hitchcock.—p. 
229. 

*The relative effects certain saccharides and vitamin 
Smith and Twomey.—p. 257. 


[Vol. 


*The use fibrin synthetic diets. 269, 

*The utilization of energy producing nutriment and pro- 
tein affected the plane protein intake. 
Forbes, Voris, Bratzler and Wainio.— 
p. 285. 


Sulphydryl amino acids 
existing either cysteine the potential 
form cystine methionine are dietary 
lactogogues. amino acids have 
lactogenic action. not possible surpass 
the animal’s hereditary capacity for lactation 
increasing the level sulfur amino acid content 
the diet. 


EFFECTS ALCOHOL METABOLISM. Effects 
ingestion small amounts alcohol 
alone and dextrose plus alcohol the 
respiratory metabolism five male human 
subjects were investigated. Alcohol produced 
specific dynamic action during the first 
hours following its ingestion. Utilization 
alcohol while resting was greater when given 
with dextrose than when given alone. The 
rate oxidation alcohol the body was 
higher the sitting position than when reclining 
and still higher when working the bicycle 
ergometer than when sitting rest. The 
muscles probably use energy ethyl alcohol 
performance work. 


SACCHARIDES AND MINERAL METABOLISM. The 
influence starch, lactose, sucrose, cod liver 
oil calcium, phosphorus magnesium metab- 
olism was studied. Lactose and cod liver oil 
rations caused greater retentions all ele- 
ments than did starch sucrose rations with 
the exception magnesium. Higher bone-ash 
values resulting from feeding vitamin were 
accompanied greater retentions calcium 
and phosphorus. 


fibrin the only source protein synthetic 
diet supports growth level comparable 
that casein. Fibrin low phosphorus and 
consequently can used rachitogenic diets. 
fibrin available price approximately 
the same casein may used when casein 
not suitable. 


ENERGY AND Albino 
rats were fed equicaloric diets varying from 
per cent protein content. Correspond- 
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ing progressively greater protein contents, 
were increased digestibility and decreased 
metabolizability food energy; decrease 
heat production diminishing rate de- 
crease; increase energy urine; increase 
gain body weight and energy body gain 
until the optimum proportion protein the 
diet was reached, and, with further increases 
protein, slight decreases rate gain 
weight, energy, nitrogen and fat, and fat 
gained per gram nitrogen gained. When 
protein contents diets were increased from 
per cent, the nutritive balances were 
slightly impaired. 


Journal the American Medical Association 


Vol. 110, March 1938 


*The chemistry thiamin (vitamin Bi). Williams. 
—p. 727. 

*Proteins first importance. 743. 

*Epilepsy. 744. 


Vol. 110, March 12, 1938 
*The physiology vitamin Cowgill.—p. 805. 


Vol. 110, March 19, 1938 


*Calcium metabolism and teeth. I. Schour.—p. 870. 
*The pathology of beriberi. E. B. Vedder.—p. 893. 


Vol. 110, March 26, 1938 


*The therapeutic use vitamin polyneuritis and 
cardiovascular conditions. Strauss.—p. 953. 


CHEMISTRY THIAMIN. The chemical struc- 
ture and some the properties vitamin 
have been established. the 
proposed name for vitamin pending the 
action the Conference Vitamin Stand- 
ardization. This vitamin occurs foods the 
proportion only 0.1 parts per million, 
roughly thousand times less abundant than 
vitamin possesses known chemical 
property which adapted delicate testing. 
efficient method extracting vitamin 
from foods necessary before assay methods 
can efficiently applied. 


Urease, pepsin, trypsin, chymo- 
trypsin, carboxypeptidase, amylase, catalase 
and several enzymes have been obtained 
crystalline form, and each protein. The 
characteristic and fundamental chemical reac- 
tions which occur living cells are caused 
the presence minute amounts certain 
peculiar proteins. The value adequate 
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knowledge the chemistry and metabolism 
normal and pathologic processes. 


seizure the outward manifestation dis- 
ordered rhythm brain potentials. 
means the electro-encephalogram abnormal 
rhythms the brain potentials are shown 
the causes loss consciousness and jerky 
movements muscles epilepsy. times 
grand mal and psychomotor attacks may 
predicted observation the electro-enceph- 
alogram before any clinical sign manifest. 


recent contributions the physiology 
vitamin given together with present 
points view concerning relation vitamin 
various body functions. The significance 
vitamin medicine and practical dietetics 
stated. All pharmacologic tests show that 
this vitamin exerts demonstrable action only 
animals. toxic symptoms 
appear when doses approximating 25,000 
more times the estimated daily requirement 
were The organism’s capacity 
store vitamin limited. 


CALCIUM AND TEETH. Evidence shows that the 
adult and fully erupted tooth not subject 
changes calcium metabolism. Enamel and 
dentin are not storehouses calcium and are 
not subject withdrawal. correlation be- 
tween calcium metabolism and caries has not 
been established. The response the growing 
and calcifying tooth changes calcium 
metabolism induced endocrine factors and 
vitamin and other dietary factors charac- 
teristic because the calcifying dental tissues are 
uniquely specialized and sensitive structures. 
The employment calcium therapy dentistry 
per not justifiable. 


The pathology beriberi dis- 
cussed under cardiac pathology, degenerative 
changes nervous system and anasarca. The 
pathology human beriberi should dis- 
tinguished from that birds and animals. 


THERAPEUTIC VITAMIN Vitamin 
deficiency man involves predominantly 
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the nervous and circulatory systems. 
occasionally appears the United States 
epidemic form penal institutions and insane 
asylums. Since the vitamin requirement 
man directly proportional body weight, 
caloric intake and metabolism, chronic alco- 
holics, pregnant women and those suffering 
from pyloric stenosis, colitis prolonged 
febrile diseases probably consume diets deficient 
this vitamin. 


Journal the Royal Institute Public Health 
and Hygiene 


Vol. February 1938 


*Diet and the national health. Langdon-Brown.— 
259. 


Dret anD Protein food which one 
must have too much order have enough. 
The first effect improved purse indi- 
viduals nations increase the consump- 
tion protein. Salt necessary mineral 
constituent the diet. Profound weakness 
and listlessness result its absence. Vitamins 
are with very few exceptions vegetable origin. 
Other comments the essential food factors 
are included. While sufficient consumption 
milk must remain the key proper nutrition 
England, the intake fruit and vegetables 
also needs increased. 


Lancet 


Vol. 234, February 5, 1938 


*Nutrition and disease Denmark. Christiansen.— 
p. 336. 


The Danish nation 
consumes more fat devoid vitamins (marga- 
rin) and sugar per head than any other nation 
for which statistics are available. This faulty 
diet has harmful effect. The health the 
Danes was excellent during 1918 due the 
consumption “protective and animal 


proteins. margarin was available that 
time and the use dairy products was much 
more widespread than usual. 


Public Health Nursing 


Vol. 30, March 1938 
cost diet babyhood. Ball.—p. 137. 


Low Cost diet pattern for 
children preschool age given. Cost the 
limiting factor many diets but cheap sub- 
stitutions may often used. 


Public Health Reports 


Vol. 53, March 11, 1938 


*Prevalence trichinosis the United States. 
Sawitz.—p. 365. 

study trichinella spiralis the Hawaiian Islands. 
J.E. Alicata.—p. 384. 


TRICHINOSIS THE UNITED 
nosed and recorded cases trichinosis the 
United States during the past years number 
4453. There definite seasonal fluctuation 
this disease with the peak winter and 
the eastern and western parts the United 
States. post-mortem examinations vari- 
ous sections the country, 410 cases trichino- 
sis were found out the 3322 cases examined, 
incidence 12.34 per cent. 


survey has shown that trichinae are present 
the rat, mongoose and wild and domestic hog 
the island Hawaii, and the mongoose 
and rat the island Maui. Man usually 
acquires trichinosis from eating the fresh muscle 
infected swine. addition cooking pork 
properly, essential prevent hogs from 
becoming infected. Swine usually become in- 
fected through eating infected pork scraps 
present garbage. 


INSTITUTION MANAGEMENT 


The American Restaurant Magazine 


Vol. 21, February 1938 


*When little people dine. Samson.—p. 34. 
Tennessee trains her waitresses. W.Ogden.—p. 37. 
*Little pies with sales appeal. 39. 


Vol. 21, March 1938 


*Right and wrong it, no. 1.—p. 51. 
Pineapple pies for profit. Strause.—p. 52. 


*Keep your food cost under 40%. Wenzel.—p. 54. 

Menus that bring them back.—p. 58. 

*Air conditioning users relate benefits trade. 
Mahon.—p. 61. 

equipment.—p. 106. 


The Flanders Restaurant 
Hyde Park, Chicago, caters children and 
boosts the average check. Attractive china, 
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special size chairs, good food, are some the 
highlights the restaurant. 


Sates APPEAL. The volume individual pies 
tarts sold not proportion the demand 
that could created. Eye appeal, cost, and 
variety choices are some the selling points 
with this type dessert. 


pictures illustrate the little details waitress 
service which are remembered with pleasure 
with annoyance patrons. 


Success. Watching details 
will help keep food cost under 40%. 
chart for low, medium and high priced meals 
shows the amount spent for each item 
the menu allow 40% profit, followed 
400 restaurants. 


Air conditioning has 
been found increase business 15-43% 
almost every case. has also improved the 
health and efficiency employees. 


News. dishwasher taking only inches 
space has been put out the Hobart Com- 
pany. Its attractive appearance ideal where 
dishes and glasses must washed view the 
guests. 


Buildings and Building Management 
Vol. 38, March 1938 


*Photographs get attention from rental prospects.—p. 29. 

Philadelphia group studies renting policies. Egan, 
Jr.—p. 33. 

Solving elevator problem improve service. 
Hewitt.—p. 36. 

maintenance routine that includes modernization. 
Bridston.—p. 40. 

Creating and holding tenant good-will. 
p. 56. 

*What’s new? review modern building materials and 
equipment.—p. 62. 


ADVERTISING WITH PHOTOGRAPHS. 
method successful advertising has been 
developed Cushman Wakefield, New York 
City. set four photographs office space 
mailed selected prospects. 


Insurance. Presents simple yet clear 
interpretation the intricacies fire insurance 
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policies; what one should know before taking out 
policy. 


Propucts. The latest thing floor 
scrubbing machine equipped with variable 
speed control and means regulating the 
brush pressure. This enables the operator 
treat surface according the need. clean- 
ing compound, Magnus recently marketed, 
cleans, deodorizes and disinfects one operation 
and mild that can used effectively 
great many surfaces. 

Koop’s Daylight Cased Glass for lighting 
fixtures provides soft light very nearly like 
actual daylight and helps eliminate eye strain. 


Consumers Guide 


Vol. February 14, 1938 


Vitamins fish oils.—p. 
*The drama wheat.—p. 


The Federal Trade Commission found 
that large companies milled 47% the 
total flour produced the country 1934-35. 
Three largest milling companies sold 29% 
the total flour sold the United States 
1934-35. 


Horwath Hotel Accountant 


Vol. 18, March 1938 


How much rent?—p. 

*Reports for management.—p. 3. 
*Business promotion costs.—p. 4. 
*Food and beverage costs.—p. 


Reports. modern hotel management daily 
and periodical reports are used basis for 
prompt corrective measures and development 
policies. The article lists some these essential 
reports. 


Costs. Chart showing business 
promotion costs for large hotels. The average 
ratio total advertising and promotion cost 
room and restaurant sales 5.20%. 


Foop AND BEVERAGE Costs. For the year 
1937, there was decrease food cost per 
dollar; decrease beverage cost per dollar; 
and increase wholesale food prices. 


14 
that 
uch 
for 
the 
the 
ber 
da 
non 
ted 
ari- 
hog 
ose 
ll 
scle 
ork 
in- 
aps 
ant 
ae 


JOURNAL THE AMERICAN DIETETIC ASSOCIATION 


Hospital Management 


Vol. 45, February 1938 


*The story coffee. Rosenmeier.—p. 33. 

Canned salmon Lenten menus. Ashcraft.—p. 34. 

New York hospital have field practice 35. 

Food prices drop slightly December. Food price index. 
—p. 36. 


Story CoFFEE. one item receives 
much praise condemnation coffee. 
few rules follow good coffee making are: 
sure grind and roast are suited needs; 
start with fresh water each time coffee made; 
not allow the water come contact with 
the grounds until boiling hard; use accurate 
measurements; make sure coffee urn abso- 
utely clean. 


Hospitals 
Vol. 12, March 1938 


Where do we go from here in dietetics? L. G. Graves.— 
p. 40. 


*Food service. 47. 


Foop Good food service comes from 
well-organized department which functions 
economically and efficiently. The real test 
the work dietitian the quality food 
served. This dependent upon wise purchase 
food; intelligent planning menus; and 
diligent supervision food preparation and 
service. Unit meal costs should figured 
raw food cost, and total food cost including 
labor and overhead expenses. 
duties 50-bed hospital may combined 
with housekeeping and teaching make 
full-time job. 


Hotel Management 


Vol. 33, March 1938 


*32 years young for $450,000.—p. 235. 
Merchandising calendar for the month.—p. 248. 
How select and train bellmen.—p. 261. 
*Food control famous cafeterias.—p. 262. 
More profit from desserts.—p. 303. 


The William Penn Hotel 
Pittsburgh has completed modernization 
program. Gives complete picture the cost, 
standards and operations the various depart- 
ments from the dining rooms the studio 
rooms, new feature service. Ten 
the most favored dishes the grill and the 
main dining room are listed. 


[Vol. 


Foop Procedure followed the 
Frank Sherrill’s Cafeterias for controlling 
their food expense. forms store- 
room requisitions, daily food cost report, sales 
report, food cost and comparison cost per 
dollar sale and total sales, and the final 
set-up accumulated cost and sales ledger are 
given. 


Hotel Monthly 
Vol. 46, February 1938 


Boosting the hotel business. 19. 

*Laundry for 114-room hotel cuts cost nearly 
p. 23. 

*Try these original dishes on your Lenten menus.—p. 28. 

1938: hospitalities around the world. 33. 

*Some menus collected by Professor Meek in his around 
the world journey.—p. 42. 

Cordials, liqueurs, brandies, etc. 46. 

The care chinaware. Schramm.—p. 63. 

type rubber flooring.—p. 66. 

Keeping drain pipes open.—p. 66. 


LAUNDRY EXPENSE. small hotel 
cuts laundry expense drastically installing 
equipment. Charts and figures showing 
comparison old and new methods illustrate the 
system. 


LENTEN 
for lenten dishes. 


Gives seven original recipes 


FROM AROUND THE Menus 
from train and air service India. 


essed combination sheet and sponge rubber, 
gives good cushioned effect. easy main- 
tain, practically slip-proof, and 50% more effec- 
tive noise absorption than other important 
floor coverings. 


Journal Home Economics 
Vol. 30, February 1938 


Home economics and the agricultural program. 
Burns.—p. 73. 

Problems home economists college education. 
Coon.—p. 83. 

*Terminology government food grades. Russell.— 
p. 90. 

*The relation nutrition the development sound 
teeth. 93. 

housekeeping. Hadley.—p. 101. 

*Radio and home economics. 106. 

*The elixir sulfanilamide case. 108. 

Factors in the economical operation of an electric refriger- 
ator. Sater.—p. 111. 
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Vol. 30, March 1938 


The home economics intercultural education. 
Davis-Dubois.—p. 145. 

The teaching nutrition. 156. 

*Problems the selection textiles and related sub- 
stances cases allergic reactions. 
Ford.—p. 161. 

National association housing officials conference. 
Venable.—p. 170. 

*The Borden award.—p. 181. 

*Vitamin content home-canned tomato juice. 
Hauck.—p. 183. 


GOVERNMENT Gives graphic chart 
methods grading commodities use 
present and points out that grades originally 
set for traders and distributors are not well 
adapted use consumers. 


AND TEETH. Whether the environ- 
mental conditions the teeth, the presence 
bacteria acidity the mouth, the meta- 
bolic disturbances due improper diet are 
greatest importance, matter for further 
study. 


Three essentials for 
orderly desk are (1) workable classification 
materials, (2) definite plan for caring for 
each type material, and (3) faithfully fol- 
lowed routine for keeping order. 
simple system based these rules and adjusted 
the individual’s business and time will make 
easy find things, save time and worry and 
give sense accomplishment. Gives sum- 
mary system the author has found satis- 
factory. 


Rapio AND Home Economics. Summary 
the work done make home economics educa- 
tion over the air practical and interesting, with 
mention current problems. Reference ma- 
terial progress date listed. 


SULFANILAMIDE Deaths from 
elixir sulfanjiamide because the product was not 
carefully tested before sale indicate that Food 
and Drugs Act furnishes sure protection 
against marketing dangerous products and 
that the Food and Drugs Administration was 
able act only the technicality the defi- 
nition elixir. 


Reactions. Information compiled 
textiles and related substances sources 
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allergic disturbances and interpreted un- 
derstandable form. yet much the work 
concerning this problem allergy needs further 
verification. 


The Borden award for meri- 
torious research milk and milk products has 
been given Dr. Amy Daniels the Iowa 
Child Welfare Research Station. Her paper 
“Relation the Ingestion Milk Calcium 
Metabolism provides sound basis 
for more exact standards calcium requirement 
for children. 


Confirms the observation that 
home-canned tomato juice may good 
source vitamin Tomato juice canned 
tin was found contain twice much reduced 
ascorbic acid juice canned glass. 


Modern Hospital 


Vol. 50, March 1938 


*Good kitchen planning. Hunt.—p. 69. 

*How many dietitians? A.M. Karslake.—p. 98. 

few don’ts for dietitians. Alvarez, M.D.— 
102. 

*Equal fresh foods. Boller.—p. 104. 


Goop PLANNING. Problems concern- 
ing the general principles governing kitchen 
plan for large small hospital; type serv- 
ice, location and kind equipment, storage 
problems, details heating and ventilation. 


How Many Decreased food and 
standard equipment costs, improved teaching 
courses, all prove the value increasing the 
number hospital dietitians. 


Few Don’ts Problems con- 
fronting the dietitian working out diets for 
patients suffering from food sensitiveness with 
suggested middle course follow. 


Foops. Value quick frozen 
foods comparison with fresh; methods 
storage developed the Indiana University 
Medical Center. Table showing relation 
weight loss cooking and time saved prep- 
aration for use. 
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The Nations Schools 


Vol. 21, January 1938 


*Essentials health education. Rogers.—p. 32. 

Radio teaching tool. Baldwin.—p. 40. 

houx.—p. 55. 

*Prelude to eating. A.B. Grantham.—p. 59. 

word for the janitor. Campbell.—p. 63. 


Vol. 21, February 1938 


Hikers, bikers, and riders. 18. 

*Teacher sued for damages. D. R. Hodgdon, L.L.D.— 
p. 25. 

Sensible grading system. D. Harrington.—p. 37. 

*Workmen’s compensation for school employees. 
Chambers.—p. 39. 

*Stopping food leaks. Behm.—p. 60. 


Vol. 21, March 1938 


Along comes glass. 51. 
*Control campus feeding. Covey.—p. 55. 


train boys and girls health education. The 
program should planned build physical 
power and fitness and teach recreational pur- 
suits that can carried into adult life. 


CLEAN current belief among 
school heads that the first defense against germs 
achieved through the simple act washing 
the hands with water and soap before eating. 
This prelude eating must made easy and 
pleasant through the installation group wash- 
ing fixtures attractive room just outside 
the cafeteria become voluntary habit 
the part the child. 


LEGALLY VULNERABLE. lecturer school 
law New York University tells how teachers 
are legally vulnerable. May charged with 
negligence for their acts while teaching. 


Recent court rulings are presented 
specialist school law. The application 
workmen’s compensation laws teachers and 
other school employees means certain 
uniform. The general principle these 
statutes has been universally accepted; steps 
simplify and clarify their bearing upon the 
public schools seem desirable. 


Foop Food distribution and the cash 
value the food sold, easily determined from 
records cashier and food checker, are used 


[Vol. 


the basis practical method for stopping 
food leaks. 


service has been established Wellesley College 
under the direction Constance Covey, 
dietitian. The advantages separate kitchens 
under the direction one management insures 
the same policy menus, service and general 
operation all the dining halls. 


Discusses handwashing 
facilities the cafeteria from the administrator’s 
point view. Fundamental attention clean- 
liness not only justified from the standpoint 
common decency but must considered the 
light dollars and cents. Clean hands reduce 
losses resulting from illness. 


Personnel Journal 


Vol. 16, March 1938 


*Graduate training personnel administration. 
Quick.—p. 290. 


PERSONNEL ADMINISTRATION. The author 
student the new graduate course personnel 
administration Radcliffe College, designed 
train young women for business. The main 
objective study labor’s position relation 
management and provide graduate course 
personnel work. Academic subjects and ac- 
tual field work full-time industrial positions 
widens the scope their knowledge. 


Practical Home Economics 


Vol. 16, March 1938 


*Trends home economics education.—p. 106. 

*Training for school cafeteria management. 
p. 114. 

study standardized portions, single dishes, and plate 
dishes.—M. Brennan.—p. 116. 

*The question stores control. Miller.—p. 116. 

*Study purchased amounts fruits and vegetables 
show yield weight, count, and scoop servings 
used high school cafeterias. 
p. 117. 


Home Economics Epucation. Chart showing 
development home economics education 
the land grant colleges 1862 the time 
child labor legislation 1937. The trend 
education has been broaden the scope sub- 
ject matter. Home economics has grown from 
formal instruction skills, include mental 
and social development. 
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FREE Teachers... 


Why the title “Everyday and Sunday 
Food for 6’? Because this 
new cookbook features balanced menus 
with the recipes for simple, wholesome 
yet inexpensive family lunches and din- 
ners which, with the additional dishes 
suggested, make meals suitable serve 
when company expected when 
more festive menus are desired. 

The seventy-five tested recipes this 
brand-new cookbook offer unusual and 
delicious combinations well-known 
touches which trans- 
form old-time favorites into new crea- 
more nourishing versions 
conventional dishes—all them de- 


teach (subjects) 


(Fill completely. Offer limited residents Continental S.) 


(In writing advertisers, please mention the journal.) 


signed put more the needed quart 
milk day and extra vitamin into 
the diet. 

These desirable results are accom- 
plished using Irradiated Pet Milk. 
using this pure, safe, 
vitamin D-enriched milk, possible 
easily put extra amounts whole 
milk solids and vitamin into food 
that appeals the eye—to the tongue 
more wholesome and nourishing 
the same time, costs less. 

Irradiated Pet Milk, with its extra 
vitamin still costs less generally than 
ordinary pasteurized milk—much less 
than coffee cream far less than 
whipping 


PET MILK COMPANY, 1450e Arcade Building, St. Louis, Mo. 
Please send me, free charge, “Everyday and Sunday Food for 
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CAFETERIA TRAINING. The training 
student dietitian the public school cafeterias 
Hartford, Connecticut, includes making time 
studies, testing recipes for cost and yield, carry- 
ing out research food problems the schools, 
and actual experience head dietitian 
school. 


The problem determining 
cost goods sold resolves itself into devising 
scheme which will give the maximum control 
handling food accounts with minimum 
expense and labor. Recommends the use 
separate storeroom for resales foods and that 
these charged the inventory records 
selling price permit checking the sales with 
the actual cash received for the goods sold. 


Fruit AND VEGETABLE YIELDS. Yields 
canned fruits and vegetables with the exception 
fresh carrots, spinach, and strawberries, giving 
the weight, count and scoop servings. 


Restaurant Management 
Vol. 42, March 1938 


25 ways to handle troublemakers. Editorial.—p. 183. 

The woman executive. 203. 

*Showmanship keeps customers talking. 
p. 216. 

Architectural innovations. Editorial.—p. 218. 

*More profit from desserts. Editorial.—p. 247. 


anniversary sale held once 
year, which prices are cut half, one 
the items which creates public interest and en- 
courages customers. 


Prorits. Food costs dishes served 
show that desserts are among the most profitable 
items. carte restaurant these often 
show greater profit than the main dish. 


The Science 
Vol. 11, February 1938 


Chemistry insulin. 32. 
*League Nations report shows trend changes human 
stature.—p. 36. 


Vol. 11, March 1938 


Copper. B. B. Caddle.—p. 5. 
Copper for diabetics. New York Times.—p. 27. 


CHANGES HuMAN Report Dr. 
Wroczynski shows that men stop growing 
age years. Children well-to-do parents 
are one year ahead those poor parents 
physical development. Nutrition 
nounced influence height. Children’s growth 
seasonal; they grow taller and heavier alter- 
nately. 
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Flavor important 
factor determining 
what any adult eats. 
Flavor, too, plays im- 
portant role influenc- 
ing baby’s appetite. 

This why place 
particular importance upon the natural 
flavor that characteristic Stokely’s 
Baby Foods. 

The flavor Stokely’s really starts 
months before the actual products are 
grown. Special pedigreed seed, known for 
improved flavor, carefully selected 
experts, then planted favored growing 


Spinach « Carrots « Peas e Green Beans 

Tomatoes « Beets « Applesauce « Apricots 

Prunes Vegetable Soup Liver Soup 

Beef Broth Unstrained Vegetable Soup 
Cereal 


sections where climate and soil combine 
produce the choicest crops. 

means retaining the inviting 
garden-fresh flavor these prize products, 
our process comminuting Stokely’s 
Baby Foods safeguarded every step. 
Thus preserve natural color and flavor, 
provide smooth, uniform texture easily 
assimilated and digested, and guard 
against appreciable loss vitamin and 
mineral values. 

The real test the appetizing flavor 
Stokely’s Baby Foods the tasting. Try 
them yourself. agree, flavor does 
make difference! 


BABY 


q 
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NEWS NOTES 


Annual Meeting the American Dietetic As- 
sociation, Milwaukee, October 9-14. Wiscon- 
sin dietitians, through the state association and 
the Milwaukee group, are enthusiastically mak- 
ing plans for the October meeting. According 
The Wisconsin Dietitian for April 1938, com- 
mittees have been formed and arrangements are 
being rapidly completed. The following are 
chairmen local committees: Local Arrange- 
ments, Nell Clausen; Hospitality, Ethel 
Keating; Pages and Ushers (Mount Mary stu- 
dents and Milwaukee-Downer Home Economics 
Alumnae and students will act pages and 
ushers) Katherine Lees; Local Exhibits, Doris 
Johnson; Program, Ada Lothe; Trips, Katherine 
Lambert; Day Madison, Lillian Fried; Tick- 
ets, Theresa Goetz; Publicity, Breta Luther 
Griem. 

According Miss Lothe, local program chair- 
man, Tuesday evening has been designated for 
special group dinners made those interested 
the school lunch, food clinics, state and county 
hospitals, the teaching medical and dental 
students, the teaching student nurses, and 
public health. 

“Madison trip the University 
Wisconsin, Friday, October 14, the 
last day the convention. many interest- 
ing features have been planned that this day 
may well called the crowning event the 
Milwaukee convention. early start being 
arranged from Milwaukee. trip through the 
state capitol followed visit the Wisconsin 
Alumni Research Foundation has been planned 
for the morning. Luncheon will the Me- 
morial Union with Abby Marlatt, professor 
home economics, University Wisconsin, 
the luncheon speaker. After luncheon there 
will choice two short trips; one through 
the kitchens the union and dormitories; the 
other, through hospital kitchens. Both trips 
will routed through the nationally famous 
Forest Products Laboratory. 

After the trips, tea served the home 
President and Mrs. Dykstra the University 
Wisconsin. 

The committee charge Day” 
are: Program, Abby Marlatt; Luncheon, 
Beulah Dahle, assistant director dormitories 
and commons; Tea, Mrs. Helen Giessil and An- 
nette Doolan, chief dietitian, Wisconsin General 


Hospital; Trips, Mrs. Sarah Wenger, educa- 
tional director, Wisconsin Alumni Research 
Foundation, and Mrs. Lillian Fried, business 
manager, Ann Emery Hall. 


American College Physicians. The 
twenty-second annual session was held New 
York April 4-8 the Waldorf-Astoria. Karl 
Compton, president Massachusetts In- 
stitute Technology, was the orator the an- 
nual convocation held April his subject, 
Biological 


The Catholic Hospital Association the 
United States and Canada announces that the 
twenty-third annual convention will held 
the 174th Regiment Armory, Buffalo, New 
York, June 13-17. 


Federation Societies for Experimental Bi- 
ology. The annual meeting was held 
the Lord Baltimore Hotel, Baltimore, March 
societies: American Physiological Society, 
American Society Biological Chemists, Inc., 
American Society for Pharmacology and Ex- 
perimental Therapeutics, Inc., and the Amer- 
ican Society for Experimental Pathology. 
Among the papers presented particular 
interest dietitians were the following: 
Sherman, Sc.D., and Harriet Campbell, 
Ph.D., New York; Hematopoiesis 
Variations Levels Calcium, Phosphorus 
and Iron the Harry Day, 
Harold Stein and Elmer McCollum, Ph.D. 
Baltimore; and “Changes Nitrogen Content 
Brought About Denaturation 
Byron Hendrix, Ph.D., and Joe Dennis, B.A., 
Galveston. The joint session the biochemists 
and physiologists concerning the vitamins was 
held April 


Dietitians the Medical Department the 
Army and the Veterans Administration. The 
Bulletin the Texas State Dietetic Association 
for March 1938 carries article Nell Wick- 
liffe, head dietitian the station hospital, Fort 
Sam Houston, Texas. Miss Wickliffe describes 
the present status the army dietitian, her 
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You will like Wyandotte cleaner for the bright, film- 
less dishes and glittering glasses which come spotless from the 
washing machines, whether the water soft hard. 
drums: 350 Bbls. 


you also wash them hand 


Use Wyandotte “H.D.C.”. makes suds with hard water. 
Wyandotte “Cleaner which makes suds 
unless you add soap. softens water and “Sweetens 
Cleans”. Both are fine for general cleaning. Small drums 
and Barrels. 


Sterilize with SteriChlor 


Deadly germs and odors, safe everything else. Makes 
clear solution water. Active ingredient sodium paratol- 
uene sulfonchloramide per cent. Cans: 
100 Drums: 350 Bbls. 


Wyandotte Dealers and Service Representatives all parts 
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training requirements and her duties large 
army hospital. 

Hospital Management for March 1938, 
Grace Bulman, chief dietitian for the Veterans 
Administration, Washington, C., describes 
the administration’s hospital dietetic service, 
first established years ago. the article 
Miss Bulman tells something the organization 
and required training for the three grades 
dietitians employed. The dietitians the Vet- 
erans Administration must. first qualify with 
United States Civil Service Commission; those 
who enter army hospitals must meet the quali- 
fications established for admission the Ameri- 
can Dietetic Association. They may then apply 
for entrance into the training school the Wal- 
ter Reed General Hospital. 

According Miss Wickliffe, army dietitians 
are duty hospitals Washington, C.; 
Denver, Colorado; San Francisco; Hot Springs; 
Paso, Texas; Manilla, Philippine Islands; 
Honolulu; and several station hospitals over 
the country. 


Nutritionists the Radio. Helen Stacey, 
chairman the Social Welfare and Public 
Health Department the New York City 
Home Economics Association, who reported 
her radio work the September 1937 issue 
the Journal Home Economics, states that the 
programs were resumed again April semi- 
monthly schedule. the programs being 
shown how manages her house- 
hold, from purchasing the necessary replace- 
ments organizing home training table for 
the special benefit her athletic son, aged 16. 
Listeners who write may obtain further help- 
ful information. 

These broadcasts are being presented from 
April June, inclusive, over station WNYC 
10.30 a.m. every other Thursday beginning 
April the statement the 
radio announcer, the talks are presented 
“groups home economists and nutritionists 
who are associated with the public and private 
social welfare and public health agencies New 
York City. These programs are approved 
the Department Nutrition, Teachers College, 
Columbia 


Consumer Relations: Work the Home 
Economist Business. The Institute 
Women’s Professional Relations and the Ameri- 
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can Woman’s Association held dinner and 
symposium this subject the clubhouse, 
New York City, March 16. Reporting for 
the Inez Somers quotes speakers 
follows: Paul Willis, president the Asso- 
ciated Grocery Manufacturers America, Inc., 
believes that the home economist the grocery 
industry concerned with three types work: 
scientific research; analysis and testing 
products that there may proper control 
selection and manufacture material; and 
education the public through consumer 
service departments. the 572 legitimate 
occupational livelihoods this country, only 
are not engaged women. 

Jessie McQueen, home service economist for 
the American Gas Association, stated that there 
were 465 home economists working under her 
direction 1937. Home service departments 
are active all over the country, working popu- 
larize home cooking, promote good-will, increase 
the use gas fuel, increase the use gas 
appliances, and see that good service given 
the consumer. Along with general personality 
requirements, workers this field should 
trained public speaking, dramatics and 
writing. 

Eleanor Howe, Harvey and Howe, speaking 
the Publisher Sees lists the require- 
ments for the home economist the editorial 
field follows: background household ex- 
perience, writing ability, pleasing personality, 
ability think for one’s self, originality, and 
understanding and liking people. 

Helen Judy Bond, professor household arts 
Teachers College, speaking the Col- 
lege Educate the Home Economist for Busi- 
stated that the college must give the 
broad, cultural training, and good technical 
and theoretical education. Specialization must 
follow this and can best acquired through 
further training the chosen field work. 


Food Trades Vocational High School, New 
York City. The New York World-Telegram for 
March reports that the first graduates this 
school will great demand the food 
trades. The school expected open May 
and will equipped with baking machinery for 
complete and modern bakery; butcher shop 
fully equipped; complete grocery store; 
catering service room; food bacteriology lab- 
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Infant Feeding 


HORLICK’S MALTED MILK has 
been used successfully for over 
half century. has been found 
especially useful because its ease 
digestion. Many under-nour- 
ished baby has been able respond 
the nourishment, the safety, and 
the uniformity this low curd- 
tension milk-food. 


Horlick’s offers most flexible 


Nothing proves quality better than 
time. 


Your great, great grandmothers prob- 
method providing milk modi- ably used Shinn-Kirk Liquid Rennet 
fied form for the bottle because was reliable and convenient, 
merely mixed with boiled water, and just today. 


later the gradual introduction 
additional milk, when indicated. 


Several years ago new product was 
created adding natural flavors 
invite your trial— excellent quality Shinn-Kirk Liquid 


Samples gladly sent upon request Rennet and the name Jullicum was 


selected distinguish from other 

HORLICK’S rennet products. 
MALTED MILK CORPORATION Because rennet enzyme, rennin, must 
Racine, Wisconsin dissolved before will congeal 


milk, simpler method mixing 
made Jullicum time and labor saver 
importance larger hospitals and 
institutions. Cost approximately 


AVAILABLE cents the pint milk reduced 
expense. 
Suggested Questions For Natural flavors many varieties per- 
mit frequent use important 
Nurses Examinations 
Almond Butterscotch 
Caramel Chocolate 
Coffee Orange 
Normal Nutrition 
Wine (New Flavor) 
and Diet Therapy Samples members 


Price $1.25 the pint. 
dozen the case 


Any assortment 
Twenty-five Cents Express freight prepaid 


SAM’L KIRK 
1724 Cayuga St. Philadelphia, Pa. 


The American Dietetic Association 
185 North Wabash Avenue Plain formerly Shinn-Kirk Liquid 
Rennet, the oldest Rennet product 
Chicago America; has been sold the Drug and 
Fancy Grocery trades since 1857. 
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oratory; special diet laboratory; and class and 
lecture rooms. 


The New York, World’s Fair, Inc. 
announced that diorama the fair will show 
what science accomplishing fighting the 
scourge cancer. Dr. Francis Carter Wood, 
director the Institute for Cancer Research, 
Columbia University, will direct the exhibit 
the medicine and public health building. Here 
will shown the powerful weapons which 
hoped will conquer this disease which now takes 
annual toll more than 140,000 lives 
this country. will emphasize the importance 
making people conscious the fact that can- 
cer treated time curable large per- 
centage cases. There will dioramic pres- 
entations the Curies’ Paris laboratory and 
Roentgen’s laboratory Bavaria where the 
x-ray was discovered. The 1,000,000 volt x-ray 
machine designed Dr. Wood and used the 
Presbyterian Hospital will shown model 
form. 

the field surgery, the dioramas will 
start with the medieval hospital and the barber- 
surgeon the 16th century the present day 
with its advantages resulting from the studies 
Pasteur and Lister. 


Chinese Diet. Nutrition Notes for December 
1937, published the Chinese Physiological 
Society, contains article the Chinese diet 
Lan-Chen Kung, Department Chemistry, 
Yenching University. The article discusses the 
energy and protein, calcium, phosphorus and 
iron and vitamin adequacy the Chinese diet. 
The publication distributed free charge 
research workers and students nutrition. 
Requests for copies this publication should 
addressed Professor Adolph, Yenching 
University, Peiping. 


Nutrition Australia. The Sydney, Aus- 
tralia, Sun for February 1938, reports the 
results the national nutrition survey just 
completed. was the concensus that there 
was need for action that mothers could 
better educated and advised food values and 
the feeding children, and that those who 
cannot for various reasons receive adequate 
supply milk and milk products should 
regularly and adequately supplied with these 
commodities. was felt that much could 
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done through infant welfare centers, kinder- 
gartens and school committees. 


National Committee Better Care For 
Mothers and Babies. The March 
carried report the meeting Washington 
January 17-18 discuss better care for mothers 
and babies. One the recommendations 
this conference was that each participating or- 
ganization asked appoint representa- 
tive serve continuing committee carry 
the work the conference. Mrs. Anna 
dePlanter Bowes, director nutrition education 
the Philadelphia Child Health Society, was 
asked represent the Association these 
meetings. 

the first meeting the Continuing Com- 
mittee held Washington, March 12, by-laws 
essential for the committee organization were 
discussed and adopted. was agreed that: 
“The name this body shall the National 
Committee Better Care for Mothers and 
Babies. Its object shall provide for 
exchange information among participating 
organizations, furnish material for study, and 
otherwise assist the effort increase 
public interest better care for mothers and 
babies and also study legislation which may 
proposed for the advancement this 

The officers chosen were: chairman, Harriet 
Eliot, dean women, University North 
Carolina; vice-chairman, Dr. Fred 
University Chicago; secretary: Mrs. Nathan 
Strauss, Washington, C.; treasurer: Dr. 
Riley, State Department Health, Mary- 
land. Forty-four national organizations were 
represented. 


Survey Women Who Work and Their Re- 
sponsibilities for Dependents. The National 
Federation Business and Professional Wom- 
en’s Clubs has just released report survey 
undertaken the request the International 
Labor Office the League Nations. Ac- 
cording the results, 12,000 the federation 
members states, Alaska and Hawaii an- 
swered the questionnaire sent out. those 
replying, over 10,000 reported dependents 
their own household and outside who looked 
them for support. One-fifth all the women 
reporting were the sole support their house- 
holds. interesting fact noted was that the 
typical earnings the business and professional 


Pregnancy 


and 


MAKES MILK MORE ACCEPTABLE. 


CONTRIBUTES NEEDED VITAMINS 
AND MINERALS. 


ADDS EXTRA NOURISHMENT. 


food supplement which has been used 
throughout pregnancy and lactation. appeals the 
taste and addition helps stimulate the lagging appetite. 
reinforces the diet with valuable nourishing and protective 
food elements with minimum digestive strain. Many 
patients and physicians have reported that improves the 
quality well the flow milk. Your patients will welcome 


contains delicious, nourishing food-drink and benefit its use. 
Protective Food Elements: 


Vitamin Copper 


Copyright 1938, The Wander Company 
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women increased with age, the maximum salary 
being reached between and 60. After that 
there slight decrease. The typical earnings 
women physicians, surgeons and dentists 
were $1315. The highest income group were 
the lawyers and judges, and owners and part- 
ners business, where the salaries ranged from 
$2290 $2400. Half the women who answered 
the questionnaire were under years age, 
half over. 


National Canners Association. Ruth At- 
water and May Black, directors the home 
economics division, have just released folder 
describing the division’s service consumer 
education. means lectures, talks, and 
the distribution printed information, the home 
economics division has been able assist 
number organizations over thecountry. The 
doubled 1937 over 1936. The booklet lists 
the leaflets and other publications now avail- 
able from the division. 


Anna Tracy, president-elect the Ameri- 
can Dietetic Association, spoke before the 
Florida Home Economics Association’s annual 
meeting Tampa, Florida, March 25, 
and Purposes the American Dietetic Associa- 


Catherine Roess, dietitian Jefferson 
Hospital, Philadelphia, was joint speaker with 
Dr. William Stroud the subject “You 
and Your before the Philadelphia 
County Medical Society and its Woman’s Auxil- 
iary, public medical forum February 15. 


Ruth Atwater the National Canners Asso- 
ciation, Washington, C., gave broadcast 
over station WJSV March which she 
presented general idea the scope organiza- 
tion and purpose the American Dietetic Asso- 
ciation. her broadcast Miss Atwater dis- 
cussed the many kinds positions open 
dietitians, mentioning particularly the work 
the dietitian business. 


Connecticut Dietetic Association. There was 
large attendance members including the 
New Haven Home Economics Association and 
friends the dinner meeting the association 
March the Faculty Club New Haven. 
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Dr. Mary Swartz Rose, professor nutrition 
Columbia University, was the speaker. Dr, 
Rose gave report the founding the Nu- 
trition Committee the League Nations, the 
work they are doing, and the meetings London 
last November which she attended member 
the committee. 


District Columbia Dietetic Association. 
The Executive Committee the association en- 
tertained the superintendents all the hospitals 
the District Columbia dinner, Decem- 
ber 16, the Mayflower Hotel with Dr. 
colm MacEachern, assistant director the 
American College Surgeons, speaker. Dr. 
MacEachern discussed hospital problems and 
compared systems foreign and American 
hospitals. 

The January meeting was held the Emer- 
gency Hospital with Dr. McGrath speaking 
food allergy. 

February the annual dinner meeting was 
held the Garden House the Dodge Hotel. 
Members the local home economics group, 
the president the Richmond Dietetic Associa- 
tion, Evelyn Neale, and several others from 
Richmond, were present guests. Anna 
Tracy, president-elect the A.D.A. was guest 
speaker the evening, her topic, “Some Ap- 

The March meeting was held Children’s 
Hospital, with Dr. Seckinger, assistant health 
director for the District Columbia, speaker. 
appealed the dietitians the District 
Columbia for assistance clinic and community 
work, 

The April meeting was held the Southern 
Dairies, with Beulah Gillespie, director the 
Seal-Test Kitchen, Rockefeller Center, New 
York City, speaker. 


Illinois Dietetic Association. The first issue 
the association’s Bulletin has been received 
and includes article Margaret Smith 
her food experiences London during her 
dietetic course the London School Dietetics, 
and articles Lucy Davis, director dietetics, 
Presbyterian Hospital, Puerto Rico, and Millie 
Kalsem Cook County Hospital, Chicago. 
This recent addition the list state publica- 
tions edited Wintress Dalbey and Lida 
Jamison. 

The association met Peoria, Illinois, March 
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Rennet-Custards for 
Post-Operative Diets 


Easy digest without eggs 


Rennet-custards are form. For nearly years, leading hos- 

often ideal food for have made rennet-custards with 
post-operative diets, RENNET PRODUCTS. 

tient findsit difficult Rennet-Custards and other Milk Foods.” 

glad tosupply samples our prod- 


food. The ucts toany physician, dietitian, hospital public 


custards moistens the mouth, theirgentle upon request. Write Dept. 255. 


texture kind the throat. “THE ‘JUNKET’ FOLKS” 
And rennet-custards supply neces- 
sary nutrition readily digested (In Canada, Toronto, Ont.) 
““\JUNKET"’ is the trade-mark of Chr. Hansen's Laboratory, Inc., for its rennet and other food products and is registered in U.S. and Canada. 


RENNET PRODUCTS 


For making rennet-custards. For making rennet-custardsand For making rennet-custards and 
Already sweetened and flavored. Not sweetened cream. Flavored, but not 
Six tempting flavors: vored—add stigar and flavor to sweetened. Also makes easily 
Vanilla hocolate Lemon taste. Economical. Also makes’ digested milk foods. Flavors: 
Orange Raspberry Maple. other easily digested milk foods. Vanilla “Strawberry Maple 
Packed in cases of twelve l-lb. Cartons of 12 packages con- Orange __ Unflavored 

or six 5-Ib. cans. taining 10 rennet tablets‘each. Cases of 12 pint bottles. 
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AVAILABLE REPRINTS 


Diabetic, young, The life the. Priscilla White. $.10 
Diets, therapeutic, Quality studies of: The ulcer diet. Lute Troutt. 1932................ 
Dollar, Food, Distribution the Students’, spent colleges and universities dormi- 
Food administration, Standardization trendsin. Isola Denman. 
Fruits and vegetables, Classification of, according their carbohydrate content. Georgian 
Labor, good, Maintaining standards the hotel and restaurant industry. 
Meats, Cooked, and poultry classified chemical composition. Charlotte Chatfield. 1937. .10 
Mineral additions the soil, Correlation copper and managanese content plants and 
Relief service, transient, The Faith McAuley. 
Student dietitians, Training of, approved the American Dietetic Association 
*Case histories teaching material diet therapy. Helen Hubbell. 1929............. 
*Examination Questions for Nurses Normal Nutrition and Modifications the Normal Diet 
*Suggested Questions for Nurses Examinations Normal Nutrition and Diet Therapy. 
Low Cost Quantity Recipes and Supplement. 


These are reports separate problems which have never appeared the JouRNAL but have been 
printed for distribution. 
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11-12 with the following program March 11: 
“The Present Conception Diet its Relation 
Health and Dr. Clifford Barborka, 
Northwestern Medical School, Chicago; and 
“Community Education’’, Leone Pazourek, De- 
partment Public Health, State Illinois, 
and chairman, Community Education Section 
Illinois Dietetic Association. This was fol- 
lowed business meeting with Beulah Hun- 
zicker, president the association, presiding. 

Dinner was held the Pere Marquette Hotel 
when Dr. Farnum Peoria spoke 
Dietary Travelogue—Me and Robinson Cru- 

March the following program was held: 
round table discussion and film “Meat 
with Harriet Barto, University 
Illinois, presiding; Madge 
Limes, Michael Reese Hospital, presiding; and 
“Diet Lucile Bates, Cook County 
Children’s Hospital, presiding. the general 
meeting, Wintress Dalbey presided with the 
following program: “Dietary Treatment 
Primitive Medicine,’’ Dr. Milton Bohrod, Pe- 
oria; Evaluate Your Mental 
Dr. Gorseline, associate professor psy- 
chology and education, Bradley Polytechnic 
Institute, Peoria. 


Maryland Dietetic Association met March 
the University Maryland College Phar- 
macy. Dr. Walter Hartung, professor 
pharmaceutical chemistry, spoke “The 
Border Line Between Foods and 
Hartung and Miss Glickman were guests 
the association. 

Dr. Wintrope, associate medicine 
Johns Hopkins University, gave address 
March entitled Recent Advances 
Treatment This meeting was 
sponsored the Diet Therapy Section. 

The Nutrition Section the National Bio- 
chemical Association invited the Maryland 
Dietetic Association members attend their 
meetings and banquet the Southern Hotel 
March 30. The banquet, held honor Dr. 
Russell Chittenden, had speakers the guest 
honor and Dr. Mary Swartz Rose. 

Vera Stemple, under the auspices the De- 
partment Education, conducting series 
instructions for waitresses the Vocational 
School Baltimore. The course offered 
conjunction with the Maryland Restaurant As- 
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sociation, and will cover period from six 
eight weeks. 

Dr. Marietta Eichelberger, the Irradiated 
Evaporated Milk Institute, gave lecture 
evaporated milk the student dietitians 
the Johns Hopkins Hospital March 25. 

Mrs. Adrian Cassidy, the former Frances 
Anderson, resigned her position the Baltimore 
City Hospitals. She has been succeeded 
Elizabeth Shamburger Star, North Carolina. 


Massachusetts Dietetic Association. Dr. 
Paul Boyle, instructor operative dentistry 
the Harvard Dental School and instructor 
pathology the Harvard Medical School, 
spoke “Diet and Teeth” the March meet- 
ing the association. 

Marion Floyd, chief dietitian, Massachu- 
setts General Hospital, read paper 
Special Diet Based the House the 
annual meeting the New England Hospital 
Association, the Hotel Statler, Boston, 
March 11. 

Charlotte Raymond, community nutritionist 
Newton, chairman the Child Hygiene 
and Public Health Nursing Section the Massa- 
chusetts Public Health Association. Recently 
committee was appointed the Massachu- 
setts Organization for Public Health Nursing 
work with Miss Raymond endeavor 
effect greater understanding and cooperation 
between these two associations. Exchange 
speakers and least one joint meeting year 
are being recommended. the results are suc- 
cessful, hoped that some similar plan may 
worked out with nutritionists the field 
public health Massachusetts. 

Deborah Plummer, administrative student 
dietitian, Women’s Educational and Industrial 
Union, 1936-1937, and member Ina Lind- 
man’s staff the Home Economics Department 
the United Fruit Company, has been tem- 
porarily transferred their New York City 
office where survey and comparison similar 
that conducted Boston now under way. 

Caroline Hartl, administrative student dieti- 
tian, Women’s Educational 
Union, 1934-1935, began her new duties as- 
sistant director the dormitories and commons 
the University Wisconsin January 31. 
She also resident manager Chadbourne and 
Barnard Halls, two women’s dormitories. 

The staff the Vocational Training Depart- 
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THERE’S “WHOLE FAMILY” NOURISHMENT 
THIS 100% WHOLE WHEAT BREAKFAST! 


Dietitians point out the need for particular 
care during the GROWTH YEARS. The time 
when youngsters need the right balance 
food essentials build sturdy bodies...to 
provide playing energy...to keep mentally 
alert. See the chart below...and see how 
abundantly Shredded Wheat and milk sup- 
ply these essentials! 


Again, see how these food essentials auto- 
matically adjust fit adult’s needs... 
offsetting the wear and tear daily living, 
helping keep adult body fit and 
young. There’s real “whole family” nour- 
ishment daily breakfast crisp, tempt- 
ing Shredded Wheat! 


GIVE BODY HEAT 
ENERGY 


SHREDDED 


for GROWTH years and WORK years 
AL OF - 
PERFECT SHREDDED WHEAT PRODUCT NATIONAL BISCUIT COMPANY 
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ment and all administrative student dietitians 
attended the February session the Women 
Business Section the New England Home 
Economics Association. Dinner was served 
one the two new buffet cars the New York, 
New Haven and Hartford Railroad. Mr. Quin- 
lin, the manager, explained the problems 
equipping their new style coaches for this type 
service. There will ultimately five buffet 
cars. The car which dinner was served had 
been service two months and for the month 
January served 4200 meals with average 
check 39.9 cents, contrast the expected 
average cents. The entire cooking 
and service area installed the center the 
ing unit with Champion dishwasher, refriger- 
ated cafeteria counter, charcoal broilers, coffee 
urns, and bar and soda fountain unit where ice 
cream sodas well beverages and draft beer 
are sold. Hostesses charge the buffet cars 
are all college graduates, and attendants (wait- 
resses) must have more than high school educa- 
tion. The cooks, countermen and dishwashers 
are unusually efficient type. Pearl An- 
drews, Simmons College graduate, the dieti- 
tian responsible Mr. Quinlin and among other 
duties plans the menus and trains the personnel 
these cars. 

Frances Griswold, Simmons, 1935, graduate 
the Massachusetts General Hospital training 
course, and formerly director the Portland, 
Maine, dining room, now manages 
the Simmons College lunchroom and special 
instructor institution management. 

Gertruce Spitz doing part-time nutrition 
work new Clinical research project the 
Norwood Elementary School, first grade. The 
aim the project demonstrate practical 
way how the concepts physical and mental 
hygiene can integrated and made effective 
public school system. has been made 
official part the Norwood School System 
through the cooperation the school superin- 
tendent and sponsored the Massachusetts 
Society for Mental Hygiene, whose medical 
director direct charge. Known the 
Department Child Guidance the Norwood 
Schools, the set-up the clinic includes pedia- 
trician, visiting teacher and remedial teacher 
well teachers and nurses the school. Miss 
Spitz also giving university extension course 
advanced dietetics for college credit. Her 


interest food clinics still keen ever, 
spite these varied activities, and recently 
she gave lecture the student dietitians 
the Peter Bent Brigham Hospital 
Patients the Out-patient Food 

Aurora Sutianu, Rockefeller student from 
Roumania, studying the Boston Dispen- 
sary Food Clinic and the Beth Israel Hospital. 
She will return Roumania teach normal 
nutrition and diet therapy medical students 
and nurses. 

Sophie Gordon and Catherine Hayes, Massa- 
chusetts Department Public Health, are nu- 
tritionists the two traveling Child 
the Division Child Hygiene. 
Local community groups arrange for these 
conferences, which are held 
churches, schools. The traveling unit con- 
sists pediatrician, dentist dental hy- 
gienist, anda nurse, the nutritionist. 
During the last six months, Miss Gordon has 
worked with 411 mothers 541 children; Miss 
Hayes, with 756 mothers 1023 children. The 
state consultant nurses arrange for re-visits 
where follow-up work most needed. 

Rae Goldberg, graduate Simmons Col- 
lege and the Beth Israel Hospital, has been 
appointed acting chief the Beth Israel Hos- 
pital Food Clinic. 

Charlotte Raymond presided meeting 
exhibits which section the New England 
Health Education Association held recently 
the Massachusetts Institute Technology. 
Nutrition exhibits lent the Boston Dispensary 
Food Clinic, the Massachusetts Department 
Public Health, and the Massachusetts State 
College, were evaluated nutritionist and 
representative commercial display company. 


Michigan Dietetic Association. The spring 
meeting was held Michigan State College, 
East Lansing, April 29-30, 1938. The first day 
opened with business meeting and general 
Huddleson, research professor bacteriology, 
Michigan State College; and Evalua- 
tion (demonstration, cutting half 
beef), Dr. Brown, professor animal 
husbandry, Michigan State College. 

The Diet Therapy Section met the after- 
noon with the following program: 
Experiments Relating Canned, Strained 
Flora Hanning, research fellow 
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Give Canned 


Strained Foods 
Infant 
Nutrition? 


For iron. Milk contains 

‘little iron. Yet infants 
thrive better when foods relatively high 
iron are given very infancy. 


For more vitamins than milk pro- 
vides. While the average normal infant 
obtains the significant amounts its 
requirements calories, protein, cal- 
cium and phosphorus from milk, also 
the major portion the vitamin 
from the milk, strained foods and vege- 
tables contain appreciable amounts 
vitamins and and the mineral 
iron. (1) Some the canned strained 
foods contain relatively large propor- 
tions the infant’s requirements 
vitamin such Tomatoes, 
Spinach and Peas. 


Strained Fruits and Vegetables the 
Feeding Infants. Council Foods, 


Green Beans and Liver Soup contain 
significant amounts. (2) 


For favorable effect the food hab- 
its the child. These semi-solid foods 
interest the infant the foods 
should eat later life, and introduce 
him variety flavors and textures. 
important reason for introducing 
variety foods during the first year 
life the favorable effect the food 
habits the child. Use the spoon 
thereby early and well begun. (1, 

There abundant clinical evidence 
that strained foods are well tolerated 
infants. The many babies who have 
been fed Gerber’s during the last ten 
years have thrived them. factor 
that favorable ease digestion 
commercially sieved foods the fine 
state division obtained with factory 
sieves having extremely fine perfora- 
tions.” (1, Sieves used Gerber’s are 
made perforated monel metal having 
holes one-fourth the size those the 
usual sieve used the home. (1) 

Free request: Chemical and 
vitamin analyses Gerber’s Strained 
Foods. Also recent reprints. Gerber 
Products Co., Dept. Mich- 
igan. (In Canada, Gerber’s are grown 
and packed Fine Foods Can- 
ada, Ltd., Tecumseh, Ont.) 


FOODS 


Jour. Amer. Med. Asso. 108, 1259 (1937). 
(2) Vitamin Canned Strained Vegetables, 
Flora Hanning, Journ. Nutr. 12,405 (1936). 
(3) Advantages Strained Solids the Early 
Months Infancy, Manuel Glazier, M.D., 
Jour. Ped. 3,883 (1933). 


VARIETIES 
FOR MORE DIVERSIFIED DIET 


The Influence Daily Serving Spinach APRICOT AND APPLE SAUCE...BEETS 
upon the Mineral Utilization Children, Bon- CARROTS...CEREAL...GREEN BEANS 
ner, Hummel, Bates, Horton, Hunscher Macy. LIVER SOUP WITH 
Jour. Ped. 12,188 PRUNES...SPINACH... TOMATOES 


VEGETABLE SOUP 
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nutrition; Ruth Griswold, re- 
search assistant home economics; 
ship between Basal Rations and Vitamin 
Kathleen Detrick, assistant professor nu- 
trition; “Balance Studies Dr. 
Jean Hawks, assistant professor nutrition. 

the Administration Section meeting the 
same day Dr. Mallmann, associate pro- 
fessor bacteriology, Michigan State College, 
spoke “Sanitization Dishes and Eating 

Following dinner Friday the Community 
Education Section, discussing the general sub- 
ject state and college methods nutrition 
education Michigan, presented the following 
speakers: Elizabeth Whipple, nutritionist, Bu- 
reau Maternal and Child Health, State De- 
partment Health; Mrs. Alice Griswold, home 
economist for State Welfare Department, and 
Roberta Hershey, extension specialist nu- 
trition, Michigan State College. 

The program the final day the meeting 
consisted trips through the Michigan State 
College campus, visiting the new college dormi- 
tory, cafeteria and dormitory kitchens, new 
nursery school, new college laundry, research 
department home economics, research work 
the dairy department (animal nutrition) and 
other places interest. 


Minnesota Dietetic Association. Mrs. Edna 
Edwards Staack developing consultant dieti- 
tian service which being sponsored the 
Hennepin County Medical Association. 

The Administrative Section held meeting 
February the Curtis Hotel, Minneapolis, 
with Lucile Townsend charge. Mr. 
Miller, personnel director the Northern States 
Power Company Minneapolis spoke 
“Labor Problems” and conducted discussion 
labor problems encountered dietitians 
the Twin Cities. 

The Community Education Section met 
March Millard Hall, University Minne- 
sota with Lucile Townsend, president, pre- 
siding. The following papers educating the 
public were presented: Magazine’s 
Miriam Williams; and Business Firm’s 
Helen Diamond. The annual meet- 
ing followed. May the association will 
hold a‘joint meeting with the Minnesota State 
Hospital Association. 
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New York State Dietetic Association held 
exhibit during the week March the 
Women’s Exposition Arts and Industries, 
Grand Central Palace. The illumin- 
ated food chart was shown, also table service 
and menu 1888 contrast Sunday dinner 
menu and service 1938. Another display was 
entitled Powder Box’’, showing the 
essential foods eaten for health and beauty. 
Another table showed typical diabetic meals 
today. 

Representatives the New York Dietetic 
Association who served the committee for 
the exposition were Isadora Anshutz, Blooming- 
dale Hospital; Emma Feeney, Pratt Institute; 
Mary Jane Henderson and Adeline Wood, 
Mount Sinai Hospital; Ida Jean Kain, King 
Features Syndicate; and Inez Somers the 
Ward Baking Company. 

board meeting the executive officers 
the association was called Emma Feeney, 
president, December the Hotel Biltmore, 
New York City. Louise Schwartz Uni- 
versity Hospital, Syracuse, chairman the 
state convention, which will held the Hotel 
Syracuse, Syracuse, New York, May 5-6, met 
with the board. Miss Schwartz will assisted 
Marcia Rosbrook and one member from 
each the Home Economics faculties Cornell 
and Syracuse Universities. Local arrangements 
are charge Mrs. Dorothy Swift assisted 
Lois Dorr. 

Among the speakers will Dr. Helen 
Monsch, head food and nutrition Cornell 
University; Dr. Eugene Davidoff, Syracuse Psy- 
chopathic Hospital; Dean Annie MacLeod, 
the College Home Economics, Syracuse Uni- 
versity; and Mr. Roberts, The Colonnade 
Company, Inc., New York City. Mrs. Della 
Thompson Lutes, editor and author The 
Country Kitchen will the guest speaker the 
annual dinner which Mrs. Mary Huddle- 
son will preside. 


North Carolina Dietetic Association held the 
fourth annual meeting February 25-26 the 
Woman’s College the University, Greensboro. 
The meeting began with buffet supper and 
closed with tea the charming alumnae 
house the campus, and included memorable 
breakfast. The program was built the semi- 
nar idea with units devoted diet therapy, op- 
portunities for professional growth, problems 
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CELLU 
FREEZETTE 


for making 


SUGAR-FREE 
ICE-CREAM 


Ice cream—most popular all 
desserts—is now available for 
sugar and starch restricted 
diets. When made with Cellu 
Freezette, the dessert has the 
same food value the cream 
only—for Freezette adds 
food value the mix. 
Individuals diabetic, keto- 
genic and reducing diets will 
welcome this flavorsome des- 
sert. acquaint your- 
self with it. 


FREE SAMPLE 


caso prereric supper HOU 
Will sent every dietitian 


who writes. Freezette comes 


Chocolate and Vanilla fla- 
vors. Specify which you pre- 
fer. 


SUMMER SCHOOL 


Special Courses Home Economics 
Nutrition Education 


Institutional Administration 


Graduate Courses Home Economics 


SCHOOL HOME ECONOMICS 


Drexel Institute Technology 
Philadelphia 
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contains vital 
food elements 


you both 


More and more nurses and dietitians 
are recommending Cocomalt cases 
lactation and pregnancy. Fortified with 
calcium and phosphorus, each ounce- 
serving Cocomalt adds .15 gram 
Calcium, .16 gram Phosphorus 
glass milk. Furthermore, help pa- 
tients assimilate the extra calcium and 
Cocomalt contains 134 U.S.P. Units 
Vitamin (derived from natural oils 
and biologically tested for potency). 
Cocomalt also fortified with Iron, 
each ounce-serving providing milli- 
tested for assimilation. Thus, servings 
provide enough Iron meet the daily 
nutritional needs the normal patient. 
Young and old, alike, relish the de- 
inexpensive. Obtainable drug and 
grocery stores 14-lb. and and 
the economical hospital size purity- 
sealed cans. 


Cocomalt is the registered 
trade-mark of R. B. Davis 
Co., Hoboken, N. J. 


FREE ALL NURSES, 
DIETITIANS, HOME 
ECONOMISTS 


Dept. 2-E. 


Please send FREE sample 


Name 


Street and 


New 

CELLU 
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administration and community education. 
During the diet therapy session, which this 
instance was devoted diabetes, Mrs. Elsie 
Martin Duke University Hospital demon- 
strated clinic interview assisted negro 
out-patient. Mandy, the patient, obviously 
enjoyed the interview and did the audience. 
New officers are: Mrs. Elizabeth Meinung, 
Salem College, Winston Salem, president; Cora 
Gray, Catawba College, Salisbury, vice- 
president; Tiphaine Burgess, Watts Hospital, 
Raleigh, re-elected secretary; Jane Hereford, 
Duke Hospital, Durham, re-elected treasurer. 


Oklahoma Dietetic Association. Febru- 
ary, the first volume quarterly publication, 
the Dietitian, came off the press, contribution 
the Oklahoma City dietitians the state 
group. The issue contained twelve pages 
news, menu and favor suggestions and outlines 
the section projects for the year. 

The members the Executive Committee 
were guests Mary Barnes Stillwater 
Sunday, February 27. The group had dinner 
the students’ dining room Murray Hall and 
completed plans for the annual convention held 
April 29-30 Oklahoma City. After the busi- 
ness meeting Mrs. Cecelia Scott Williams and 
Esther Dinwiddie entertained tea. Dr. 
Purdy, head the Home Economics Depart- 
ment Oklahoma Agricultural and Mechanical 
College, poured. Officers and section chairmen, 
dietitians and members the Home Economics 
Department, attended the tea. Lenna 
Cooper, President the A.D.A., was guest 
speaker the March meeting. 


Rhode Island Dietetic Association met jointly 
with the state home economics association 
March the auditorium the Providence 
Gas Company. The meeting was preceded 
dinner given the officers honor Dr. Helen 
Mitchell. Monica Cummiskey, president 
the home economics association, introduced the 
speakers. Mrs. Jarvis Case, president 
the dietetic association, discussed the progress 
made the plans and organization the 
Rhode Island State Nutrition Association. Dr. 
Mitchell, research professor, Massachusetts 
State College, then gave talk nutrition 
problems various European and Oriental 
countries compared with dietary conditions 
the United States. Katherine Atkinson, 


director home economics teaching the 
Providence Gas Company, was hostess for the 
evening. 

The February meeting was held the Provi- 
dence Y.W.C.A. with Eleanor Wells, director 
the Y.W.C.A. school home-making, 
hostess. Mr. Charles Hopkins, chief the 
Food and Drug Division the State Depart- 
ment Health, spoke “Administration 
Food Laws Rhode Island’’. 

The Rhode Island State Nutrition Association 
was started with temporary appointment 
officers the November meeting the dietetic 
association and was planned for the purpose 
coordinating and promoting nutrition work 
the state. Membership will made 
members professional groups interested 
nutrition problems, including home economics 
teachers, nutritionists, home economists, dieti- 
tians, public health nurses, doctors, dentists, and 
social workers. Permanent officers are Mrs. 
Jarvis Case, home economist the Provi- 
dence Family Welfare Society, president; 
Dr. Esther Batchelder, head the Home 
Economics Department the Rhode Island 
State College, vice president; and Charlotte 
Haupt, nutritionist for the District Nursing 
Association, secretary and treasurer. 

The state dietetic association was well repre- 
sented the New England Hospital Association 
which met Boston, March 10-12. 

Dorothy Bailey, graduate the student 
dietitian training course the Massachusetts 
General Hospital, the Rhode Island State 
Institution Howard. Miss Bailey was for- 
merly Taunton State Hospital, and later 
Medfield. 

Mary Clair Horak, graduate the Uni- 
versity Vermont, and the student dietitian 
course Massachusetts Memorial Hospital, 

Dorothy Levy now Miriam Hospital. 
She completed her student work Beth Israel 
Hospital, Boston, where she has been, until 
recently, administrative dietitian. 

Eleanor Johnson comes the Homeo- 
pathic Hospital from Westerly, Massachusetts. 
She also did her student work the Beth 
Israel Hospital. 

Helen McKechnie the infirmary the 
Rhode Island State Institution. She was for- 
merly the Burbank Hospital, Fitchburg, 
Massachusetts. 


j 
| 
: 


JOURNAL THE AMERICAN DIETETIC ASSOCIATION 391 


CHOPS 
PEAS 


The dinner shown above typical the substantial meals 
permitted with this new 1200-calorie diet planned rec- 
ognized authorities and used thousands physicians. 
Supplied handy booklet form for distribution your 
patients, overcomes the usual objections ordinary 
reducing diets because: 


provides for safe average weight loss (about 
pound per day) without starvation methods, supplies ade- 
quate minerals and vitamins (with the possible exception 
vitamin D). 
permits the use the patient’s favorite foods thus 
assuring adherence the diet. 
simplifies food preparation. The patient can select 
from regular home restaurant menus. 
Ry-Krisp, important any reducing diet, contributes 
much the success this new low calorie diet. Made 
Whole and contains only calories the wafer. Its high bulk 
efficiency also helps protect against common constipation. 
For free copies Low Calorie Diet and samples 
Ry-Krisp, use coupon below. 


RALSTON PURINA COMPANY 
Department JD, 2254 Checkerboard Square, St. Louis, Missouri 


Without obligation, please send samples Ry- 
Krisp and copies the Ry-Krisp Low Calorie Diet. 


(This offer limited to residents of United States and Canada) 
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St. Louis Dietetic Association. Members 
were guests the Pevely Dairy Company 
buffet dinner and meeting January. Dr. 
Henry Scott, director biological research 
for the Wisconsin Alumni Research Foundation 
and member the committee nutrition 
the American Public Health Association, read 
paper the vitamins. 

February association members were guests 
the Pope Cafeterias. questionnaire pre- 
pared under the supervision Ruth Kahn 
had been sent each member and was used 
basis for round table discussion manage- 
ment problems commercial hospital 
institutions. 

March members the association were 
guests Rabbi Halpern the Jewish 
Old Folks’ Home. The dinner served was 
characterized typical Jewish foods. Fol- 
lowing the dinner, Rabbi Halpern gave in- 
structive talk Dietary 


Texas Dietetic Association. The Dallas 
Dietetic Association held their monthly dinner 
meeting January the Blue Room Stone- 
leigh Courts. The guest speaker was Mr. 
Brown, vice-president Standard-Tilton Mill- 
ing Company. discussed “Flour and Its 
illustrating his talk with cakes and 
breads which were later given prizes. 

February 14, Mrs. Gilmore gave 
very entertaining Games 
pertaining St. Valentine’s Day followed the 
dinner. Daisy Ellithorpe, former dietitian 
the Cooke Memorial Hospital, Fort Worth, was 
guest the meeting. She now Worall 
Hospital, Rochester, Minnesota. 

Dorothy Carvey was married Mr. Hugh 
Hetherington, February 12, the Lakewood 
Country Club. 

Angeline Phillips, dietitian the University 
Nebraska, and chairman the Dietetic 
Section the American Hospital Association 
which convenes Dallas September, has 
requested that Texas dietitians submit sugges- 
tions for the three-hour program. The local 
program committee appointed assist Miss 
Phillips Frances Ross Lawler, chairman, Rose 
Richter, Pauline Butler, and Elizabeth Wilson 
Atkerson. 

Rosa Spearman gave talk over Station 
KRLD, February 17, Children 
Should Miss Spearman supervisor 


the Dallas Public School Lunchrooms and 
chairman the Southwest Regional District 
for the American Home Economics Association. 

Louise Altman, formerly the State Home 
for Dependent Children Waco, 
ceeded Mary Merrett assistant dietitian 
Jefferson Davis Hospital, Houston. 

Lela Mae Fortenberry, formerly.home dem- 
onstration agent, Conroe, was married Decem- 
ber Mr. Douglass. Mrs. Douglass 
now connected with the W.P.A. Houston. 

January 28, the South Texas Dietetic 
Association held its monthly meeting the 
Methodist Hospital, Houston. Dr. 
Cummings, Jr., gave paper which was pub- 
lished the March issue the Bulletin. 
short business session followed Dr. Cummings’ 
paper and refreshments were served the 
hostesses, Frances Low, Inez Crawford, Mamie 
Ruth Harris and Gertrude Samson. 

The South Texas Dietetic Association met 
January the apartment Ruby Coury 
Patterson. The evening was spent 
informal discussion the forthcoming state 
convention and the “Feast Five 
Following the discussion, Mrs. Patterson, as- 
sisted Margaret Lutz and Corrine Baucom, 
served refreshments. Mrs. Patterson has re- 
signed assistant dietitian Memorial 
Hospital, Houston, accept position 
Parkland Hospital Dallas. Patricia Harden, 
formerly dietitian Barnes Hospital, St. Louis, 
succeeded Mrs. Patterson Memorial Hospital. 

The South Texas Dietetic Association enjoyed 
chicken dinner guests Gladys Lyons and 
Louise Altman the regular meeting March 
the new Jefferson Davis Hospital. yellow 
and green color scheme was artistically carried 
out the menu and the centerpiece which was 
the form lily pool. After dinner the 
twenty guests inspected the dietary depart- 
ment. All were especially interested the 
“trayvayor and subvayor used 
serving trays. Jefferson Davis 
hospital this section install the system. 


Virginia State Dietetic Association met 
joint session with the Virginia Home Economics 
Association Richmond March 25-26 
the John Marshall Hotel. The dietitians from 
Washington, C., were guests the Virginia 
dietitians. Friday’s program included Kath- 
erine Fisher, director the Good Housekeeping 
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You never taste the Baking 
Powder Griddle Cakes 


brown griddle cakes may /ook 
tempting... the first mouth- 
ful that tells the real story their 
goodness. there’s the least hint 
baking-powder taste, they may 
pushed aside uneaten. 


The one sure way avoid such 
failures use Cream Tartar 
baking powder. 

wholesome fruit product—never 
leaves baking-powder taste. in- 
sures delicious blend your fine- 
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only worth Royal 


Eggs, milk, flour, shortening—figure 
their cost in a large-quantity griddle- 
cake recipe. Then compare the total 
with the cost of the baking powder. 
Only 34¢ for Royal! And think what 
you get for that small sum! Sweet, 
delicate flavor . . . no trace of baking- 
powder taste .. . extra lightness. Why 
take chances with doubtful baking 
powder when good, reliable Royal 


| costs so little? 


Royal made with Cream Tartar, 
pure, wholesome fruit product that 
insures sweet and delicate flavor 


@ Royal is the only nationally known baking pow- 
der made with Cream of Tartar—a pure fruit 


product from luscious, juice-heavy grapes. 


flavored butter, eggs and milk. Gives 
delicate lightness, too. 

But remember—there only 
nationally known baking powder 
made with Cream Tartar, and 
that Royal! don’t take chances 
with cheap, doubtful baking pow- 
ders. Write your order— Royal, 
the Cream Tartar baking powder. 


Copyright, 1938, by Standard Brands Incorporated 
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Institute, Dr. Tate, Virginia Polytechnic 
Institute, and Dr. Johnson, American 
University. Dr. Johnson’s subject was the 
“Immorality Being The banquet 
speaker was Mrs. Eudora Ramsey Richardson 
Richmond, who gave talk the impor- 
tance women’s influence state and national 
affairs. 

Evelyn Neale, president the Virginia State 
Dietetic Association and chief dietitian Re- 
treat for the Sick Hospital, Richmond, presided 
the Saturday morning session. Mrs. Lillian 
Gunn Columbia University, demonstrated 
the proper set-up trays and tables for teas, 
buffet suppers and informal dinners. Dr. 
Nutritional 

The new officers elected are: president, Mrs. 
Bernice Reaney Varner, associate professor 
home economics, Madison College (formerly 
known State Teachers College), Harrison- 
burg; vice-president, Aileen Brown, director 
dietetics, Medical College Virginia, Rich- 
mond; secretary, Ruby Lake, chief dietitian, 
Pine Camp, Richmond; and treasurer, Elizabeth 
Burruas, chief dietitian, Chesapeake and Ohio 
Hospital, Clifton Forge, Virginia. 

The Southwestern Virginia group headed 
Mary Grace Trout Jefferson 
Roanoke, has been active with Red Cross 
nutrition work Roanoke and vicinity. 

Clara Childress, dietitian the Martha 
Jefferson Hospital, Charlottesville, has resigned 
accept position the Presbyterian Hospi- 
tal, New York City. 

Margaret Fitzhugh dietitian Stuart 
Circle Richmond. She was formerly chief 
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dietitian Watts Hospital, Durham, North 
Carolina. 

Martha Creighton, state supervisor home 
economics, was recently elected president the 
Virginia Home Economics Association take 
the place Gertrude Drinker the Virginia 
Dairy Council, Richmond. 

Virginia has thirty-five active dietitians, 
seven associate, one participating and eight 
student dietitians. 


Wisconsin Dietetic Association held the 
annual meeting April the Schroeder Hotel, 
Milwaukee. The day was spent convention 
and committee reports the election 
officers for the ensuing year. The annual 
dinner was held the evening the same 
hotel. 


Summer Diarrhea Babies. Mead Johnson 
and Company announce that Casec (calcium 
caseinate), which almost wholly combination 
protein and calcium, offers quickly effective 
method treating all types diarrhea, both 
bottle-fed and breast-fed infants. For the 
former, the carbohydrate temporarily omitted 
from the 24-hour formula and replaced with 
level tablespoons Casec. Within day 
two the diarrhea will usually arrested, and 
carbohydrate the form Dextri-Maltose may 
safely added the formula and the Casec 
gradually eliminated. Three six teaspoons 
thin paste Casec and water, given before 
each nursing, well indicated for loose stools 
breast-fed babies. Samples may ob- 
tained from Mead Johnson and Company, 
Evansville, Indiana. 
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HOTELS AND RATES 


for the 
MILWAUKEE MEETING 


the 
AMERICAN DIETETIC 
ASSOCIATION 


October 9-14, 1938 


All Rates Are WITH Bath 


Hotel Pfister 

8 blocks from Convention Headquarters 
Single Room $2.50-$3.00 
Double 5.00- 6.00 


Hotel Medford 
2} blocks from Convention Headquarters 

Single Room 

Double 4.00 


Hotel Astor 
14 blocks from Convention Headquarters 
Single Room $3.00 
Double 5.00 
Twin Beds 6.00 
Apartment 5.00 Single and 


Hotel Wisconsin 

2 blocks from Convention Headquarters 
Single 
Double 3.50- 4.00- 4.50 
Twin Beds 4.50- 6.00 


Hotel Randolph 
block from Convention Headquarters 
Single Room $2.50 
Twin Bed 4.00 


Hotel Plankinton 
blocks from Convention Headquarters 
Single Room $2.50 
Twin Beds 4.00 


Hotel Schroeder 
Convention Headquarters 
Single Room, $3, $3.50, $4, 
Twin Beds $7, 
Parlor Bedroom Suite for people, $16 
day 
Room for persons more, per 
person per day. 
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YOU GET 
ALL THREE 
ALL-BRAN 


oz. All-Bran contains 
raw cabbage. 


MIN 


oz. All-Bran contains 
more Vitamin than 
oz. whole egg. 


oz. All-Bran contains 
fresh spinach. 


When you recommend—or use—Kellogg’s All- 
Bran, you are summoning the aid three im- 
portant health benefits. This natural laxative 
cereal supplies these great helps relieving 
common constipation: “bulk” and vitamin 
the intestinal tonic vitamin. extra health 
bonus, All-Bran gives plentiful supply iron. 


NATURAL 
LAXATIVE 

CEREAL 


Out 10 


(In writing advertisers, please mention the journal.) 
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WHO’S WHO THIS ISSUE 


Grace Augustine associate House- 
hold Arts (Institution Management), Teachers 
College, Columbia University, New York City. 
She received her B.S., M.A. and Ph.D. degrees 
the above institution. She was formerly diet- 
itian-housekeeper the New York Orthopaedic 
Hospital, New York City. Miss Augustine’s 
study Some Aspects Management College 
Residence Halls for Women was published 
1935. 


Neil MacDonald received the degree 
bachelor chemistry chemical engineering 
Cornell University 1920 and master 
business administration (hospital administra- 
tion), University Chicago, 1937. Mr. Mac- 
Donald was the United States Naval Air 
Service during the World War and later served 
hydrogen expert the Army Air Service. 
was formerly attached the Department 
Purchase the City New York specifica- 
tion engineer for hospital materials. Later 
was Rosenwald Fund Fellow the University 
Chicago, doing special work hospital ad- 
ministration, accounting and cost accounting, 
followed internship hospital adminis- 
tration the Alameda County Hospital, Oak- 
land, California. Mr. MacDonald junior 
member the American College Hospital 
Administrators, member the American 
Hospital Association, Association Western 
Hospitals, Fellow the American Institute 
Chemists, and member the Society Ameri- 
can Military Engineers. 


Evelyn Hanselman received the B.S. de- 
gree home economics from the University 
Washington, and then graduated from the Seat- 
tle Course for Hospital Dietitians. After 
short period assistant dietitian Swedish 
Hospital, Seattle, she accepted the position she 
now holds ward dietitian for the medical 
floors King County Hospital, Seattle. Mary 
Northrop received the M.S. degree from 
Teachers College, Columbia University. She 
spent year dietitian small hospital 
Indiana, followed four years chief dietitian 
Montefiore Hospital, New York City. She 
now head the dietary and housekeeping 
department the two hospitals the King 
County Hospital System. This department in- 
cludes food service personnel and in-patients, 
out-patient clinic, cleaning, linen and laundry 
for general hospital and hospital for chronic 
diseases, totaling seven hundred beds. 


Ruth Carpenter graduated from Michigan 
State College, East Lansing, June 1936. She 
completed her student dietitian training the 
Massachusetts General Hospital August 1937, 
the paper appearing this issue having been 
prepared during her student training. Miss 
Carpenter employed present the Beech- 
Nut Packing Company, Detroit. 


Florence Richardson was manager the 
Hotel and Restaurant Division the Baltimore 
Employment Center, Baltimore, Maryland, 
the time the paper appearing this issue was 
presented. 
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